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One good way for you to make money 


At Canco, one of our hands often washes the other 
to a customer’s profit. For instance .. . 


By 1922, vegetable shortening needed a new metal container : 
® —airtight and tamperproof—to replace the old one. 


It so happened that Canco had just perfected a container 
for another product which was airtight, tamperproof, 
and inciuded a key-opening device. 


the container needed to solve the shortening problem. 


This story illustrates again one well-known advantage 

of doing business with Canco: Out of our vast experience 
in solving container problems, we draw help 

in solving other container problems quicker and better. 


@ Building on this experience, Canco soon had 
9 


For 47 years, Canco customers have had this type i 
of know-how helping them make money. 
Possibly, Canco can help you make money this way, too. a 


AMERICAN CAN COMPANY Now York Chicage Sen Francieso 


Visit our booth #403 at the Packaging Exposition, Cleveland, Ohio, April 26-30th. 


THE CANNING TRADE is published every Monday by THE CANNING TRADE, INC., 20 S. Gay St., Baltimore 2, Md. Arthur I. Judge, Manager and my" ty 
Arthur J. Judge, Advertising Manager; Edward E. Judge, Circulation Manager. Yearly Subscription price: U. S. A.—$4.00; Canada—$5.00; Foreign $6. ' 
Advertising rates upon application. Forms close Wednesday; Cover forms Tuesday. Copy required for proof two weeks in advance of close. Entered * @ 
Second Class matter at the Post Office, Baltimore, Md., under Act of March 3rd, 1879. Member Audit Bureau of Circulations. 
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With 
FMC’s Complete Line 
of Filling Machines 
, For Any Products 
| from Soup to Nuts— 
and A to Z 
All these products and many more 
can be filled on FMC Fillers. 
A Milk, Condensed 
> \ Apples Milk, Evaporated 
Apple Sauce Mince Meat 
Alcohol Molasses 
NEWFMC Anti-Freeze Mushrooms 
24-VALVE JUICE FILLER ; Asparagus, Cut 
Others with 6, 10, 12 and 18 valves. 
B Nuts 
Baby Foods re) 
NEW FMC FILL MASTER Beans, All Kinds gjj5 
For Peas,Whole Kernel Corn,Etc. Beets Oil, Olive 
Berries Oil, Salad 
Brine Olives 
Butter 
Paint 
Cheese Paste 
Chili Con Carne P 
eaches 
FMC SOUP FILLER Chili Sauce Pears 
A Built in 6, 10 and Chips, Potato 
“Sty le Pickles 
Corn, Whole Pineapple 
Kernel Plums 
Cut String Beans Popcorn ' 
FMC LIQUID FILLER Pork & Beans 
In 6, 10, 12, 18 and F Potatoes, 
Fish Flakes Julienne 
> Fish Paste Potato Salad 
Frozen Foods Preserves 
Fruit Prunes 
Fruit Butter Puddings 
Fruit Cake Pulp 
Fruits, Crushed Pumpkin 
Purees 
G 
6, 9, 10 and 20-Pocket Sizes. FMC SYRUPER & BRINER ; H - 
Made in 6, 10, 12 and Hash S . 
18-valve sizes. Hominy Seuce ‘ 
Shortening 
Ice Cream Solvents 
Soups 
FMC offers you the most complete Canners and Packers, large and (jams — 
arie i illi Jellies Succotash 
and dependable line of filling small, use more and more FMC Saloon, 
machines on the market—speedy, Fillers each succeeding year. : K ’ 
cost-cutting fillers for practically all a Kraut Tomatoes 
preducts...for filling containers of | Write us about any filling job you Lard Vv 
tically every size and type—to have. Even if it’s “tricky” or difficult, 4" 
‘a great variety of standard and FMC “know-how” will work it out eat, Veet — 
‘al filling conditions. for you. M oe 
Macaroni 
Marmalade WwW 
Marshmallow = Welsh Rarebit : 
SEND FOR 260-page free CATALOG showing the complete 
FMC line of processing, canning and packaging machinery. Meats, Potted Zwieback 
y —and many other products. If you A 
a FOOD MACHINERY CORPORATION =] ton't find your product in this list, i 
write FMG about your filing problem. 
SPRAGUE-SELLS DIVISION + HOOPESTON, ILLINOIS 
BALTIMORE © NEW YORK © SAN JOSE, CALIFORNIA (ANDERSON-BARNGROVER DIVISION) 
FOOD MACHINERY 
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Canned food still good after 92 years. 


in 1852 was discovered in the arctic in 1944, 
The cans had resisted repeated heavy freezes 
and thaws; their contents were still wholesome! 


Free insurance for every employee! 
o Continental provides employees with 
Bs liberal life insurance, benefits 
: for surgical operations, 
and weekly sickness and 
accident benefits! 


i, 


ae What do people eat in the arctic? 


In the desert? In other far-off spots? 
Surprisingly enough, they eat well- 
balanced foods,— thanks to the con- 
venience and safety of cans. Standards 
of eating have been immeasurably raised 
by the miracle of canned foods —- 
and we are proud of the part we 
play in this great industry. 
Continental also makes plastics, 
fibre drums, paper cups 
and containers, and bottle 
caps. More reasons why we 
say "the bigger the family 
... the better the service." 


Lunch is served-on the job! Old superstition exploded! 


Mono cups were used for first The United States Department The bigger the family... 
all-paper in-plant feeding of Agriculture says it's 


workers eat on the job. (Mono in an opened can. (Just _ keep 
cups are made by Continental.) h n_ coo d_covered.) the better the service 
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Canned food left by an English explorer 3 


20 years ago. Today, 9 million perfectly safe to leave food CONTINENTAL CAN COMPARY | : 


Tt 


a 
Y, 
Yf ( 
|. 
bis 
a T 
: 
sm 


CANNING TRADE 


ARTHUR |. JUDGE, Editor e 


Published Every Monday Since 1878 > 


ADDRESS ALL CORRESPONDENCE BALTIMORE 2, MD. 


EDITORIALS 


week to add one more item of expense to their 
already long lists of increased costs for the 

1948 packing year. That old bugaboo Walsh-Healy, 
with which the industry cannot possibly live when 
operating on seasonal (perishable) packs, has again 
reared its ugly head in the form of Army invitations 
to bid. During the closing days of last week, and the 
early days of the present one, the mails were flooded 
with invitations to bid on the Army’s 1948 require- 
ments of canned vegetables. Each and every invita- 
tion bore notice that the Walsh-Healy Act will apply to 
all operations under contract if the total value is 
$10,000.00 or over. Just in case you have forgotten, 
that means time and a half for all over forty hours, 
in any one week, and/or eight hours in any one day, 
whichever is greater, to each employe who is engaged 
on the government work for any part of a week. It’s 
absurd for the government to grant an exception with 
one hand and take it away with the other, but that’s 
exactly what it has done in this case. Canners trying 
to figure out a way around this one had better change 
their dice, for the Department of Labor is following up 
awards closely. Those planning to comply might very 
well look forward to labor trouble—for labor just isn’t 
in the mood to aecept different rates of pay for the 
same amount of work. Moreover, those blocking out a 
week for government contracts would have to be 
doubly sure of the quality of that lot for a substitute 
= not produced under the law would not be accept- 
abdie, 

; In general the invitations were disappointing, espe- 
cially (o pea and tomato products’ canners who would 
have liked the opportunity to unload some of their sur- 
plus (°47 pack. Excepting one small lot of sweet 
pottocs, all of the requirements specify packs from 
194s crops. The last of the bids will be opened in 
Chicco May 20 and most of them well before that 
dat So it’s future bidding. Delivery dates are not 


\Y one more were asked this 


Spec-d but performance is required before December 
The money hasn’t been appropriated yet and 


“il there is no doubt that it will, this is hardly the 
vice (9 look for can money. It’s interesting to note 
th ' ojuirements average about 314 to 1 for export. 


: I] ‘al amounts to roughly 3 million cases, a rather 
Sn vercentage that will undoubtedly present a much 
'ormidable picture with passage of a draft act. 
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STILL PLUGGING — Convention routine, though 
pleasant, is rather hard on the constitution when taken 
as a steady diet. So most of those who follow the daily 
circuit in the fall and winter, take a much needed 
break in the spring. Not so with Watson Rogers, 
sturdy President of the National Food Brokers Asso- 
ciation. If we could add up the score for the past year, 
we believe his record would even surpass that of the 
NCA President who had always held undisputed 
honors in this field. Needless to say, his Association 
has profited much from his energetic activity. Last 
week in Indianapolis, as is his usual custom, Mr. 
Rogers bore an interesting message to Indiana can- 
ners. While he didn’t attempt to offer a solution to 
the problem facing the canning industry today—the 
ideal size of the 1948 packs—he did point very clearly 
the size of the weights on the opposite sides of the 
scale. Mr. Rogers is a wise and prudent man, so he 
set forth the facts and probabilities and let his audi- 
ence draw its own conclusions. Canning by its very 
nature is always a gamble, but usually safe enough 
to play the favorite; otherwise the industry could not 
have attained its present position. This year the 
seales of progress are in delicate balance, not only 
for the canning industry, but for all industry. The 
speculator might very well reap a golden harvest; he 
might just as easily bring misery to himself and to his 
neighbor. Common sense then would dictate modera- 
tion in business operation. This year the canning in- 
dustry could hardly be considered a free agent in mak- 
ing this decision. Unless there is a radical change in 
plans these next two or three weeks, the growers will 
have made this decision for the industry. Canners 
can then concentrate their efforts on the production 
of quality at the lowest possible cost. Mr. Rogers 
promises his members will take care of the sales. 


We quote, “Though your brokers cannot give you 
the answer to the problem of what policy to adopt in 
regard to the coming pack, they can give you a guar- 
antee, as your sales agents. Brokers are ready to 
face any sales challenge. They intend to direct every 
effort toward the securing of sales wherever and when- 
ever possible. They will, and are, working hard at a 
job for which they have developed a specialized skill, 
one for which they have become justly famous — 
strong, hard hitting sales effort on behalf of their 
principals.” 
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Means Better-Appear- 


ing, High-Quality Pro- 
duct That Commands 
Premium Price 


CRCO MODEL F BEAN SNIPPER 


The difference between standard and fancy stringless whole 
or cut beans—between normal and better profits—lies in 
the snipping and grading methods employed. 


With CRCO equipment, any processor can produce more 
even, better-appearing packs than by any other method. 
Each machine in the line is designed for quality operation 
and maximum production. 


CRCO SINGLE GRADER 


MODEL F BEAN SNIPPER produces a clean draw-cut 
without pinching, crushing or unnecessary bleeding. 

cut beans according to diameter and delivers two dis- 
tinct sizes. 


CRCO DOUBLE GRADER for whole or cut stringless 


beans will deliver three distinct separations. 


One of the features about these machines is that their de- 
sign is such that bothersome clogs will not occur—the 
product being caused to flow in an even, continuous stream 
which insures maximum efficiency. 


CRCO DOUBLE GRADER 


Send for specifications and prices. 


Niagara Fable , New YorR 


THE- FOOD: PROCESSOR 


Chisholm-Ryder Company of Pennsylvania Ayars Machine Company 
AN AFFILIATE A SUBSIDIARY 
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THE USE OF HEXAMETAPHOSPHATE IN 


THE BLANCHING PEAS 


INTRODUCTION 

Tho importance of the composition of 
water used for canning purposes is 
well known in the canning industry. 
Considerable work has been done on this 
problem, particularly with respect to the 
eect of ealeium hardness on the qual- 
iiv of canned peas. Bigelow and Stev- 
enson (1923)' found the degree of 
touzhening of the skins of peas by 
blanching in hard water to depend on 
the hardness of the water and the dura- 
tion of blanching. They reported that 
the effect was dependent upon the ratio 
of peas to blanch water since this con- 
(rolled the ratio of calcium to peas. 
The effect of the use of hard water in 
the brine was studied and a toughening 
effect on the skin was found. Magnesium 
was found to have less toughening 
a‘tion than an equivalent amount of 
calcium. Many other workers subse- 
cuently have considered this problem 
and, in general, confirmed the conclu- 
sions of Bigelow and Stevenson. The 
cau-e of the toughening of the skin has 
been considered to be due to a base ex- 
change process which results in the ab- 
sorption of calcium by the peas. 

In general, it has been found that 
blanching water having a hardness of 
more than ten grains (calculated as 
CaCO) will result in marked toughen- 
ins of the skins of peas. In such in- 
stances, it has been recommended that 
the water be softened in some manner 
ecre being used for blanching or for 


brine. The ion exchange type of soft- 
ener, such as the zeolite softener, has 
heen rather generally adopted by those 


pea canners who find it necessary to 
soften water. Commercial practices in 
tic use of softened water may include 
iis Use for blanching purposes, and for 
wil, 4 part, or none of the brine. 


SALT BLANCHING 
; canners having a supply of 
rath yard water have adopted the 
* blanching in two to four per- 
e1 ‘| water in order to prevent the 
al of calcium and magnesium 
‘lanch water, and to soften the 
eas. Laboratory work and field 
indicate that salt water 
» results in marked softening of 
sins. Canning plants having 
1 hardness in the neighborhood 
20 grains have reported good 
‘ing this method. Salt water 
apparently prevents absorp- 
calcium from hard water and 
vlts in the migration of sodium 
the pea skins replacing an 
amount of calcium and mag- 
ns. Pea skins resemble zeo- 
heir peculiar ability to permit 
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By 
J. W. HOLMQUIST, C. F. SCHMIDT 
and A, E. GUEST, 
Continental Can Co., Ine. 

Paper delivered at the Canning Prob- 
lems Conference of the National Canners 
Association, Atlantic City, N. J. Janu- 
ary 21, 1948. Because of the highly 
technical aspects of the Experimental 
work, that portion of the paper is elimi- 
nated here. 


the exchange of calcium and magnesium 
ions with sodium ions. The most serious 
objection to salt water blanching has 
been the excessive corrosiveness of the 
salt brine on the blanching equipment. 
Careful adjustment of the salt content 
of the brine also must be made to com- 
pensate for the salt pick-up by the peas 
during blanching. 

It has been reported that sodium car- 
bonate and sodium bicarbonate were 
used in the blanching of peas in the 
early days of canning for the purpose 
of overcoming the toughness of skins, 
and under the false impression of im- 
proving the color of canned peas. While 
definite softening of the skins of peas 
resulted from their use, the practice 
never was adopted generally, and was 
replaced by the more practical use of 
softened water such as that produced by 
zeolite softening. 


USE OF HEXAMETAPHOSPHATES 
SUGGESTED 

Nielson, Campbell, and Boggs (1943) 
of the Western Regional Research La- 
boratory conducted a series of experi- 
ments in improving the texture of peas, 
lima beans, and snap beans for freezing. 
They found that the chemical treatment 
of the blanch water with sodium hexa- 
metaphosphate in excess of 0.1 percent 
showed a definite improvement in the 
tenderness of the product. Their study 
included consideration of the hardness 
of the water and a recommendation of 
the use of 0.3 percent sodium hexameta- 
phosphate when the water was very 
hard (approximately 30 grain). 

Sodium hexametaphosphate has been 
used very successfully to soften water 
for other commercial operations, and 
acts by forming a soluble complex with 
water. Advantage has been taken of the 
cation sequestering ability of polyphos- 
phates in the removal of pectin from 
apple pomace and citrus pulps (Baker 
and Woodmansee, 1944)*; and sodium 
hexametaphosphate has given especially 
good results in increasing the yield of 
extracted pectin. In the extraction of 
pectin the polyphosphates have an ini- 
tial deionizing effect on the calcium 


which they have removed from the pec- 
tin (Baker and Woodmansee)*. More 
recently, Baker and Gilligan, (1947)‘, 
reported that polyphosphates could be 
used successfully to thicken tomato 
sauce as the result of greater extraction 
of pectin during the preparation. 


FIELD STUDIES 

The fundamental information devel- 
oped in the laboratory with regard to 
the quantity of sodium hexametaphos- 
phate required to combine with the cal- 
cium carbonate hardness was used as 
a basis for treatment of the blanch 
water in several canneries. 


Cannery No. 1 Since the water sup- 
ply used for canning peas at this plant 
was very hard (24 grain as CaCO), the 
toughness effect of the calcium pres- 
ent was quite apparent. A preliminary 
test pack of Alaska peas was made using 
various quantities of sodium hexameta- 
phosphate in the blanch water. The 
peas were kettle-blanched five minutes 
at 200° F. in water containing various 
amounts of sodium hexametaphosphate. 
Control samples were blanched in regu- 
lar factory water. After blanching, the 
peas were washed and filled into stan- 
dard No. 2 cans, the fill completed with 
regular factory brine, cans closed and 
processed 35 minutes at 240° F. In 
addition, one sample was prepared by 
blanching in untreated water but using 
0.3 percent sodium hexametaphosphate 
in the factory brine. The results are 
tabulated in Table VI. 


TABLE VI 


Experimental Pack Alaska Peas 
Blanched 5 Minutes at 200° F. in Water 
Containing Various Amounts of Sodium 

Hexametaphosphate 
Sodium Effect on Texture 
Hexametaphosphate 
in Blanch Water, % 


Control Firm with tough skins 
0.1% Very slightly more tender 
than controls 
0.2% Considerably more tender 
than controls 
0.3% Soft in texture, but not 


objectionable since liquor 
still reasonably clear 
0.3% in brine only Soft and mushy, brine 
gelatinous 
The above data indicates that the use 
of sodium hexametaphosphate in blanch 
water or in brine resulted in marked 
softening of the pea skins and cotyle- 
dons. Because of the extreme softening 
which took place in the sample to which 
the sodium hexametaphosphate had been 
added to the brine, it was decided to 
forego any further tests by this method 
of treatment. 
A preliminary commerical test wa2s 
attempted using approximately 0.2 per- 
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cent sodium hexametaphosphate solu- 
tion in a conventional reel-type blancher. 
The results confirmed the experimental 
packs, as the peas blanched in the 0.2 
percent sodium hexametaphosphate solu- 
tion were considerably more tender than 
peas blanched in untreated water. 

Continuous commercial operations for 
periods up to four hours produced effec- 
tive softening of both sweet and Alaska 
type peas. Treatment of the blanch 
water was accomplished by adding to the 
water in a reel-type blancher the initial 
theoretical quantity of sodium hexa- 
metaphosphate necessary to combine 
with the calcium hardness. The sodium 
hexametaphosphate in the blanch water 
which was lost due to chemical combina- 
tion with calcium and magnesium and 
to recomposition was replaced by the 
addition of a stock solution containing 
one pound of sodium hexametaphos- 
phate per gallon of water. An effort was 
made to dose the blancher continuously 
with the stock solution so that a_ uni- 
form concentration of 0.1 to 0.15 per- 
cent was maintained. 


AVOIDING OVER-DOSAGE 

The control of sodium hexametaphos- 
phate in the blancher water was based 
on a colorimetric test. The method of 
estimating the quantity of sodium hexa- 
metaphosphate in the solution was based 
on the fact that iron forms a stronger 
complex with this salt than with thio- 
cyanate. Sodium hexametaphosphate 
causes fading of the usual red iron thio- 
cyanate complex, and the color change 
can be used as a basis for estimating 
the concentration of freshly prepared 
hexametaphosphate_ solutions (Wirth, 
1942)°. Convenient color cards were 
developed for plant control purposes. 

The experimental packs under com- 
mercial conditions resulted in a decided 
improvement in the quality of peas with 
respect to toughness of skins as well as 
cotyledons. It was demonstrated that 
accurate control over the addition of 
sodium hexametaphosphate was _neces- 
sary for effective results. This was 
especially true in avoiding over-dosage, 
which results in cloudy, viscous brine 
and, in extreme cases, in soft, mushy 
peas. 

Cannery No, 2. An exploratory pack 
of sweet peas of the Prince of Wales 
type was made using sodium hexameta- 
phosphate, sodium septametaphosphate, 


sodium carbonate, and sodium bicarbon- 
ate in the blanch waters. The pack was 
made using the plant water supply hav- 


ing 16 grain caleium hardness. Peas 
were kettle-blanched five minutes at 
200° F. in the experimental blanch 


waters, washed, filled into No. 2 cans, 
fill completed with regular cannery 
brine, cans closed and processed 30 min- 
utes at 248° F. The results are tabu- 
lated in Table VII. 


VARYING RESULTS 

The test packs showed that in this 
case, blanching in 0.2 percent sodium 
hexametaphosphate gave the best re- 
sults, although 0.1 percent showed a 
definite improvement in the texture of 
the peas. Sodium hexametaphosphate 
of 0.5 percent strength resulted in ex- 
cessively sticky brine and mushy peas. 
Sodium septametaphosphate in blanch- 
ing solutions of comparable strength re- 
sulted in a greater degree of softening; 
for instance, 0.1 percent sodium septa- 
metaphosphate in the blanch water was 
approximately equal to 0.2 percent so- 
dium hexametaphosphate in tenderizing 
effect. However, sodium septametaphos- 
phate resulted in a slight objectionable 
“off” flavor and slightly more turbid 
brine. The addition of sodium carbon- 
ate over a five-fold range of concentra- 
tion did not soften the peas appreciably. 
However, 0.4 percent resulted in a de- 
gree of tenderness comparable with 0.2 
percent sodium hexametaphosphate, but 
the brine was of a dark, unnatural color 
which later became quite turbid on stor- 
age. No appreciable effects were noted 
with the use of sodium bicarbonate in 
the strengths of 0.1 percent and 0.25 
percent. 

It was concluded that under the con- 
ditions of this test 0.2 percent sodium 
hexametaphosphate in the blanch water 
(16-grain hardness) gave the best re- 
sults in tenderizing the peas, while so- 
dium septametaphosphate, sodium car- 
bonate, and sodium bicarbonate were not 
considered satisfactory. 

Cannery No, 32 In some areas, can- 
ners have difficulty with tough, chewy 
skins in certain varieties of sweet peas 
even when using softened water for 
blanching and brining purposes. The 
usual proceduce in such cases has been 
to increase the process in order to over- 
come the toughness of skins. In some 
instances, blanching in salt water (two 


TABLE VII 
Experimental Packs of Prince of Wales Type Peas Using Sodium Hexametaphos- 
phate, Sodium Septametaphosphate, Sodium Carbonate, and Sodium Bicarbonate in 
Blanch Water (16 Gr. CaCO; Hardness) 


Texture rating 


0=soft 

Blanch water treatment 4=firm Brine 
0.1% Sodium hexametaphosphate ... 314-4 Normal 
0.2% Sodium hexametaphosphate ....... 3 Normal 
0.5% Sodium hexametaphosphate 1% Viscous 
0.2% 3 Normal 
0.3% Sodium septametaphosphate 1 Viscous 
0.16% 3% Sl. dark 
0.4% 3 Dark brine 
0.1% Sodium bicarbonate 4 Normal 


to three percent) in combination with 
increased process times and tempera- 
tures has been found effective. Experi- 
mental packs were conducted under com- 
mercial conditions to determine whether 
blanching peas with inherently tough 
skins in sodium hexametaphosphate 
solutions in softened water would effec- 
tively tenderize the skins. 

The experimental packs indicated that 
the sodium hexametaphosphate blanch- 
ing treatment resulted in peas as tender, 
when using a process of 25 minutes at 
245° F., as those produced by blanching 
in two percent softened salt water and 
processing 40 minutes at 245° F. It 
again was demonstrated that excessive 
dosage resulted in excessive softness and 
viscous brine with both very young and 
mature peas. In this particular test 0.1 
percent sodium hexametaphosphate ap- 
peared to give optimum results. 


DISCUSSION 


While the experimental work shows 
that the use of sodium hexametaphos- 
phate may be of considerable value when 
blanching peas in hard water, it also 
indicates that careful control of the 
concentration of this compound is neces- 
sary in order to avoid undesirable con- 
ditions such as excessive cloudiness, vis- 
cosity, or even gelling of the brine. 
These conditions may occur if the con- 
centration of sodium hexametaphosphate 
in the blanch water becomes too high. 

Hexametaphosphate never should be 
used in the blanching of peas unless 
the concentration is carefully controlled. 
As stated previously, a colorimetric test 
has been developed for testing the con- 
centration, and the test should be con- 
ducted by a responsible and reliable per- 
son, preferably one technically trained. 
The hazards involved with over-treat- 
ment of the blanch water must be under- 
stood clearly by management and oper- 
ating personnel. It is suggested that 
if this treatment is considered by any 
canner, it should be carefully tested on 
experimental packs before commercial 
operations are attempted. 

Sufficient work has not been done on 
the final mineral composition of peas 
blanched in waters treated with so- 
dium hexametaphosphate to determine 
whether appreciable quantities of this 
compound are absorbed, nor has consid- 
eration been given to the compliance of 
peas so treated with existing Federal 
standards. Further investigation of 
these points should be made before com- 
mercial application of this method is 
attempted. 


SUMMARY 
1. Laboratory and field studies have 
shown that the addition of sodium hexa- 
metaphosphate in amounts chemically 
equivalent to the amounts of calcium 
and magnesium in the blanch water will 


result in a definite softening of the skins | 


of peas. 


2. It is indicated that the addition | 
of amounts of sodium hexametaphos 


(Continued on page 20) 
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PICTSWEET APPOINTMENTS 


|. L. Brotherton, President of Pict- 
Sweet Foods, Inc., Mount Vernon, Wash- 
ington, has announced the appointment 
of Bradley T. Jones, Seattle attorney, 
as Secretary of the company. H. O. 
Malsbury, who preceded Mr. Jones as 
Secretary-Treasurer, will retain the 
office of Treasurer. 


Ken Brotnov, the company’s sales 
representative in Washington State, has 
been appointed Supervisor of Sales for 
the State of Texas. Raymond A. Sey- 
ster of Fort Worth, was appointed 
salesman for that area. 


The company is conducting compara- 
tive trials on 25 varieties of peas and 
21 varieties of corn to obtain data on 
growth characteristics, yield and qual- 
ity. The trials are under the direction 
of Dr. Martin Carstens of Northwestern 
Washington State Experiment Station 
at Mount Vernon, and will be run 
through the entire growing and process- 
ing season for these products. Experi- 
ments in insect and weed control for 
peas, as also fertilization studies will be 
included in the work. 


ADDS FREEZING 


Big Horn Canning Company, Cowley, 
Wyoming, have added quick freezing 
units for the processing of vegetables, 
making the annual production 2 million 
cases of canned vegetables, and 600 
thousands pounds of frozen vegetables. 


FROZEN STRAWBERRY GRADES 
The Production and Marketing Ad- 


ministration, U. S. Department of Agri- 
culture, in the April 15 issue of the 
Federal Register announced the revision 
of tentative U. S. Standards for Grades 
of Frozen Strawberries, which will be- 


come effective May 15. 


Z'GLER APPOINTMENT 


Bur! W. Brante, recently with the 


Kroger Company of Cincinnati as Mer- 
cha ‘© Manager for canned, frozen 
an ! fruits in 2500 stores, and for 

in the Chicago Purchasing 
Safeway Stores, has been made 
‘anager of the Zigler Canning 
‘tive, Timberville, Virginia, where 

ivect sales and be responsible 
To seneral management of the 


Othe 


Ray MeAfee will manage 
verations. Mr. Brant has also 
Manager for Sutter Packing 
4 Compoy at Palo Alto, California for a 
nub years, 
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ENTERS BROKERAGE BUSINESS 


After many years of association with 
the canned foods and dried fruit indus- 
tries and more recently as General Sales 
Manager of the Pacific Coast Division 
of Continental Can Company, Frank E. 
Falk is entering into the food brokerage 
business with offices at 351 California 
Street, San Francisco, and will serve as 
exclusive representative on a national 
basis for several canners and packers 
of fruits, vegetables, fish and dried fruit. 


WEST COAST CONSOLIDATION 


Herbert E. Gray, President of Barron- 
Gray Company, San Jose, California, 
and Henry A. White, President of the 
Hawaiian Pineapple Company, Hono- 
lulu, have announced the consolidation 
of the two companies. Mr. Gray has 
agreed to continue in active direction 
of the Barron-Gray operations and no 
changes are -presently contemplated 
either in operating policies or in per- 
sonnel. Products packed at San Jose 
are fruit cocktail, in which pineapple is 
the principal ingredient, and _ other 
fruits and vegetables. 


HURFF APPOINTMENT 


Edgar F. Hurff Company, Swedes- 
boro, New Jersey, has appointed Clyde 
W. Root Southern District Sales Man- 
ager with headquarters at Jacksonville, 
Florida. 


INCORPORATED 


Nolan B. Ritter, Edith Ritter, George 
R. Coulter and Alice Coulter have in- 
corporated R. C. Canners, at 
Clarksville, Ark. 


CANCO MOVES SAN FRANCISCO 
OFFICE 


Roger H. Lueck, Manager of Sales, 
Pacific Division, American Can Com- 
pany, has announced the removal of 
their Northern California District Sales 
office, headed by Joy F. Matteson, Dis- 
trict Sales Manager, from 111 Sutter 


Street to 660 Market Street, San Fran- 


cisco, effective May 1. The telephone 
number remains the same, Douglas 
2-4730. 


Larger quarters will enable the com- 
pany to maintain and improve facilities 
for prompt and efficient service to can 
users in Northern California. The Pa- 
cific Division Sales office will remain at 
111 Sutter Street. 


CLOVER FARMS ELECTIONS 


French Fox and Grant A. Mason were 
reelected Chairman of the Board and 
President and General Manager respec- 
tively of the Clover Farms Stores Cor- 
poration at a meeting of the Board of 
Directors held in Cleveland April 9. 

E. A. Cosgrove was made a new Vice- 
President in Charge of Field Operations, 
while other officers reelected were 
Charles H. Vaughn, Vice-President in 
Charge of Promotion and Advertising, 
Otto H. Droste, President of Jageman- 
Bode Company of Springfield, Illinois, 
Secretary, and Mrs. G. S. Clark, Assis- 
tant Secretary. 


INDIANA GOLF TOURNAMENT 


The first 1948 Golf Tournament for 
Indiana Canners and allied industry 
representatives will be held on Thurs- 
day, May 6, at the Meshingomesie Coun- 
try Club, Marion, Indiana, beginning 
about 1:00 P. M., with dinner at about 
6:30 Reservations for the dinner should 
be made with Secretary Al Dreyer. 


JOINS BROKERAGE FIRM 


J. L. Siefert, long associated with the 
food business except for time spent in 
the service during World War II, and 
since employed as a salesman by Rich, 
Riemenschneider & Associates, Milwau- 
kee food brokers, has been made a mem- 
ber of the firm. 


PUSHING THE PLENTIFUL 


The Extension Service of the Univer- 
sity of Maryland, in an effort to move 
some of the items in plentiful supply, 
is issuing a weekly circular seeking re- 
tailer’s cooperation as well as that of 
the consumer. It is interesting to note 
that their April 8 circular. listed canned 
tomatoes as plentiful, along with a 
number of other items of fresh produce. 


NAMED N. E. MANAGER 


Curtice Bros. Co., Rochester, N. Y. 
eanners, have appointed Wentworth R. 
Perry district sales manager for New 
England, with offices in Boston, suc- 
ceeding E. Everett Arnold, retired. Mr. 
Perry was hitherto assistant district 
sales manager for northeastern New 
England. 


HEADS JOBBER GROUP 


H. C. Morris, of the M. & S. Grocery 
Co., has been elected president of the 
Atlanta Wholesale Grocers’ Association 
for the coming year. Other officers 
named by the group include George 
Alterman of Alterman Bros., vice presi- 
dent; Allen Edwards, of the Dixie 
Wholesale Co., treasurer; and Sidney 
Rich, of Rich & Morgan, secretary, 
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MICHIGAN CANNERS MEETINGS 


The Spring Meeting of the Michigan 
Canners Association has been called for 
June 6 and 7 at the Park Place Hotel, 
Traverse City. 

The Winter Meeting of the Association 
will be held following the Michigan 
State Horticultural Meeting December 7, 
8 and 9, with the Association meeting 
following on December 10. Secretary 
Roberts reports that this arrangement 
is made so that those attending the Hor- 
ticultural Meeting can attend the Asso- 
ciation Meeting at the same time. The 
usual get together will be held on the 
night of December 9. The place, Pint- 
land Hotel, Grand Rapids. 


ARMOUR’S PRESIDENT ELECTED 
“BRAND NAMES” DIRECTOR 


Frederick W. Specht, President of 
Armour and Company, Chicago, and a 
prominent business executive in the food 
field for many years, was elected a Direc- 
tor of Brand Names Foundation, Incor- 
porated at the annual business meeting 
of that organization held recently at the 
Waldorf Astoria in New York. Prior 
to his election as Armour’s President in 
1947, Mr. Specht was General Sales Man- 
ager, a position he held for ten years. 


CAROLINA PEACH ORDER _ 
RECOMMENDED 


The U. S. Department of Agriculture 
has announced that it is recommending 
adoption of a proposed marketing agree- 
ment and order program for the hand- 
ling of fresh peaches produced in North 
and South Carolina. The decision to 
recommend adoption of the proposed 
program is based on the evidence re- 
ceived at public hearings held January 
5-6 in Spartanburg, S. C., and January 
8-9 in Rockingham, N. C. 

Under the proposed program, provi- 
sion is made whereby shipments of all 
peaches produced in these two states 
may be regulated by grade, size, quality, 
and maturity. Persons wishing to file 
written exceptions to the decision recom- 
mended by the Department may do so 
with the Hearing Cleark, Department of 
Agriculture, Washington 25, D. C., not 
later than April 30, 1948. 


AIR RECOVERY HANDBOOK 


W. B. Connor Engineering Corp., air 
conditioning accessory manufacturers, 
have published an engineering and ap- 
plication data book on their Type “H” 
DOREX Air Recovery equipment which 
is used in the “recovery” or conversion 
of stale, vitiated, or contaminated air 
to its original freshness, either in order 
to conserve it for re-use or to correct 
exhaust and intake odor nuisances. 

Copies may be obtained by request on 
letterhead for Bulletin 105-A to the firm, 
114 East 32nd Street, New York 16, 


10 


NEW YORK STATE CANNERS 
TO HOLD SANITATION 
CONFERENCE 


A one-day Sanitation Conference for 
N. Y. State Processors will be held 
Thursday, May 6th-.at the Powers Hotel 
in Rochester, New York, according to 
George Pierce of the Olney & Carpenter 
Company, Eden, New York, who is 
Chairman of the State Canners Asso- 
ciation Sanitation Committee. 

Highlighting the program this year 
will be Mohe H. Solworth, Sanitation 
Consultant for Jos. H. Seagram & Sons, 
Louisville, Kentucky. He will discuss 
cleaning tools, detergents and cleaning 
compounds. Other outstanding speakers 
appearing on the program include 
Walter Heath of the Food and Drug 
Administration, Dr. George Hucker of 
the New York State Experiment Sta- 
tion, C. R. Plumb of the Bureau of Food 
Control, Albany; Leo C. Andrus, Roches- 
ter Health Bureau; as well as other 
State Representatives. 

The program promises to be of real 
interest to all New York State Food 
Processors. Over 200 are expected to 
attend. 


TO HOLD GRADING SCHOOL 


Working in cooperation with the Pro- 
duction and Marketing Administration, 
Processed Foods Division, the Educa- 
tion Committee of the Association of 
New York State Canners will hold a 
two-day industry-wide grading school 
for food processors, May 20th and 21st 
at the New York State Experiment Sta- 
tion, Geneva, New York. 

This is the first attempt at this type 
of school which is designed primarily 
for key factory personnel who are re- 
sponsible for quality products being put 
through the plants. 

Interest is running high in this school 
and all indications point to a large en- 
rollment. Present plans call for instruc- 
tion in the grading of both canned and 
frozen products ‘running a half day for 
each product. By dividing the group 
into sections it is planned to run both 
frozen and canned at the same time in 
separate rooms. This, the committee 
states, will make it possible for more 
men to receive instruction in products 
of particular interest to them. It is ex- 
pected that other products will be 
graded another year if the first school 
proves successful. 


FRED MASON DEAD 


Fred Mason, a prominent figure in 
national grocer circles for many years 
during the first quarter-century, died 
in Bennington, Vt., this week at the age 
of 80. He was at one time president 
of what is now Grocery Manufacturers 
of America. Among his many food 
trade posts were the presidency of the 
old Shredded Wheat Co., and the vice 
presidency of American Sugar Refining 
Co. 
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FROZEN FOOD DISTRIBUTORS 
EXPAND OPERATIONS 


Major expansion prospects for the 
frozen food business were forecast by 
William M. Walsh, president of the Na- 
tional Wholesale Frozen Food Distribu- 
tors Association, in announcing the first 
three steps taken to extend the scope of 
the association’s activities. 

The three-fold program includes the 
drafting of Harry K. Schauffler as exec. 
utive director; removal of the headquar- 
ters of the association from New Haven 
to New York City at 60 East 42nd St., 
and approval by the board of directors 
of the establishment of a Frozen Food 
Educational Fund. 

The objective of the Fund is to 
improve American eating standards 
through organized efforts bringing to 
the attention of both retail outlets and 
ultimate consumers the year-round qual- 
ity, convenience and economy of modern 
frozen foods. 

Mr. Schauffler has recently directed a 
six-months survey by the National 
Frozen Food Council, composed of repre- 
sentatives of processors, brokers and 
distributor organizations. 

In commenting on the _ prospective 
program, Mr. Walsh emphasized that 
war-time shortages and resulting post- 
war replacements of substitute equip- 
ment are almost completed. Retail facili- 
ties for storage and display are rapidly 
improving and zero degree storage cabi- 
nets in American homes actually doubled 
in 1947, according to Mr. Walsh. He 
anticipates major cooperation from 
packers and brokers as well as distribu- 
tors throughout the country in achieving 
the goal of a well-informed public accep- 
tance of frozen food values. 


TIME REQUIRED TO RECOUP 
STRIKE LOST WAGES 


One of the best ways to persuade work- 
ers to remain on the job during the nego- 
tiation of a new contract, according to 
the Labor Relations Institute, New York, 
is for the employer to emphasize how 
much a stoppage will cost the workers in 
terms of wages lost. For example, if 
the difference between the amount of 
increase demanded by the union and the 
amount offered by the company is only 
one cent per hour an employee who 
earns 75c an hour will have to work 75 
hours for every hour he stayed out on 
strike, in order to make up lost time. 

A table published by the Institute 
shows how long employees must work in 
order to make up lost time, depending 
on the amount of increase granted. For 
instance, a strike that lasts five days and 
results in a 5% increase will tak: the 
worker twenty weeks to make up, while 


a four-week strike, followed by a | 


rise in pay, will take sixty weeks —two 


months beyond the life of a one-year Bi 


contract! 

Readers who wish a copy of this table 
may obtain one free of charge by wi iting © 
to the Institute. 
Broadway, New York 19, N. Y. 


April 26, 1948 § 
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Here’s Your 
Answer: 


5 days earlier than Golden Cross Cc. 
* % foot taller than Golden Cross 
* 12-14 rows per ear 


* an eight inch ear 
* blends beautifully with Golden Cross 


Try It In °48 
NORTHRUP, KING & CO. 


Seed Growers Since 1884 
Minneapolis 13, Minn. 
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ARMY INVITATIONS TO BID 
(Converted to Cases—6 #10’s; 24 #2’s, 2%’s, 14 oz. B; 48 #1’s; 12 #46 072.) 


OPEN 
COMMODITY EXPORT DOMESTIC TOTAL DATE 
#10 #2 #10 #2 All Sizes 
Beans, Green or Wax, Ex. Std. 

98,992 101,014 42,632 40,889 288,527 May 18 
Carrots, Fey., Sl. or Diced 149,930 12,567 310,574 May 20 
Cherries, RSP, Std., Water .................... 156,828 116,307 26,536 25,007 324,678 May 14 
Corn, Ex. Std., W. or G., CS or WK.... 49,976 51,650 24,324 33,108 159,058 May 14 
Peas, Ex. Std., Alas. or Sweets .......... 289,840 285,103 97,144 108,454 780,541 May 4 
366,086 262,527 158,444 145,736 932,793 May 12 
“SUB TOTAT. ...... 1,152,836 998,708 349,080 365,761 2,866,385 

(#2's) 
Spinach, Fey., Grade 116,020 103,963 18,966 19,122 258.071 April 27 
Tomato Catsup, Fey., Grade A 
(14 02.B) (14 02.B) 
(not less than 35% Solids) .............. 48,402 82,124 19,122 42,162 191,810 May 13 
(46 02.) (46 0z.) 
Tomato Juice, Fey., Grade A .............. 510,310 352,690 7,758 169,516 1,120,274 May 12 
(#1) (#1) 
Tomato Puree, Fey., Grade A 36,928 27,932 2,004 19,259 86,123 May 138 
AT 1,864,496 1,565,417 476,980 615,820 4,522,668 


Bids will be accepted only on packs produced from 1948 crops. 
Final delivery to be made not later than December 31, 1948. The provisions of the 
Walsh-Healy Public Contracts Act will apply to all operations performed after date 
of contract if total value is $10,000.00 or over. For Export, cans will be outside 
enameled, except that alternative bids on plain cans will be considered if sufficient 
quantities of enameled are not received. Plain cans will suffice for domestic packs. 
#10 cans will be unlabelled and stamped, #2 cans, except Beans for domestic use, 
will be labelled. It must be obtained 


There is no blanket exemption from M-81. 


individually, if necessary, by writing to QM. 

* In addition the Army invites bids on 10,894 cases 46 o02z., 3,885 cases #2 Grape- 
fruit Juice; 54,839 cases 46 oz., 17,480 cases #2 Orange Juice, and 5,706 cases 46 oz. 
and 9,700 cases #2 Blended Juice by April 28. Bids closed April 22 for 5,000 cases 


#2 Asparagus, small spears. 


packed in #1 oval cans, and 3,596,500 Ibs. packed in #%4 cans. 


Also closed same date on 2,733,500 lbs. of Sardines 


Bids will be opened 


April 28 on 57,915 cases #2% Fancy Sweet Potatoes from the 1947 pack. 


1947 PIMIENTO PACK 


Compiled by N. C. A. Division of Statistics 


Size Georgia Other States Total 

Actual Actual Actual 

cases cases cases 

No, 21 62,424 8,246 70,670 
14Z 7,870 7.870 
No. 7Z 94,449 17,641 112,090 
No. 4Z Flat . 342,945 131,987 174,932 
| 54 798 852 
20,109 10,420 30,529 
Mise. Glass ...... 37,842 7,506 45,348 
602,371 176,598 778,969 


The above report is a summary of all canners 
known to have packed pimientos in 1947. Other 
States include California, Texas, Mississippi and 
New York. 


PERRY T. CUMBERSON 


Perry T. Cumberson, who spent much 
of his life associated with the wholesale 
grocery business at San _ Francisco, 
Calif., died April 9, following a long 
illness. He was 66 years old. A native 
of Jersey City, N. J. he came to Califor- 
nia while young and for years was con- 
nected with leading distributors of food. 
For some time he was Pacific Coast man- 
ager for Standard Brands of California. 
He was at one time foreman of the Fed- 
eral Grand Jury here and took an active 
interest in civic affairs. He is survived 
by his wife, Mrs. Ethel J. Cumberson, 
and a stepdaughter, Mrs. C. Roderick 
Adams. 


QUALITY CONTROL MANUAL 


A manual outlining a short, inten- 
sive training course in statistical quality 
control, designed for the instruction of 
managerial personnel in manufacturing 
firms, is now on sale in printed form by 
the Office of Technical Services, Depart- 
ment of Commerce. 

The manual was prepared in 1944 by 
Holbrook Working and Edwin G. Olds, 
statisticians then associated with the 
Carnegie Institute of Technology, Pitts- 
burgh, Pa. The Carnegie Institute was 
at that time developing quality control 
techniques for application to war indus- 
tries under a contract with the Office of 
Production Research and Development. 
Twelve corollary reports, summarizing 
the wartime experiences of representa- 
tive firms with quality control are also 
available from OTS. 


During the war years, over 800 indus- 
trial firms, Government arsenals, and 
manufacturing firms sent representa- 
tives to OPRD training courses in statis- 
tical quality control, according to 
Working and Olds. Held at major edu- 
cational institutions throughout the na- 
tion, the courses were intended to fur- 
nish students with sufficient information 
to institute quality control procedures 
in various types of manufacturing firms, 
thereby reducing avoidable industrial 
waste and improving the quality of prod- 
ucts. 
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CALENDAR OF EVENTS — 


APRIL 26-30, 1948—Conference anj 
Packaging Exposition, American Man. 
agement Association, Auditorium, Cleve. 
land, Ohio. 


MAY 6, 1948—Sanitation Conference, 
New York State Canners, Powers Hotel, 
Rochester, N. Y. 


MAY 12, 1948—Meeting, Administra. 
tive Council, National Canners Associa. 
tion, Washington, D. C. 


MAY 13-14, 1948—Spring Meeting, 
Board of Directors, National Canners 
Association, Shoreham Hotel, Washing. 
ton, D. C. 


MAY 13-14, 1948—Production Confer. 
ence, American Management Associa- 
tion, Palmer House, Chicago, IIl. 


MAY 20-21, 1948—Grading School for 
New York State Canners, Agricultural 
Experiment Station, Geneva, N. Y. 


MAY 20-21, 1948—Spring Meeting, 
Ozark Canners Association, Goldman 
Hotel, Fort Smith, Ark. 


MAY 31-JUNE 2, 1948—35th Spring 
Meeting, American Society of Refrig- 
erating Engineers, New Ocean House, 
Swampscott, Mass. 


JUNE 2-4, 1948—Annual Convention, 
Mayonnaise & Salad Dressing Manufac- 
turers Association, Haddon Hall, Atlan- 
tic City, N. J. 


JUNE 6-7, 1948—Spring Meeting, 
Michigan Canners Association, Park 
Place Hotel, Traverse City, Mich. 


JUNE 6-10, 1948—8th Annual Confer- 
ence, Institute of Food Technologists, 
Benjamin Franklin Hotel, Philadelphia, 
Pennsylvania. 


JUNE 20-26, 1948—Annual Conven- 
tion, National Association of Retail 
Grocers, Atlantic City, N. J. 


AUGUST 8-12, 1948 —40th Annual 
Convention, Vegetable Growers of Amer- 
ica, Lord Baltimore Hotel, Baltimore, 
Md. 


SEPTEMBER 13-17, 1948—Third Na- 
tional Instrument Conference & Exhibit, 
Instrument Society of America, Conven- 
tion Hall, Philadelphia, Pa. 


SEPTEMBER 20-22, 1948 — Annual 
Convention, American Meat Institute, 
Waldrof-Astoria Hotel, New York, N. Y. 


OCTOBER 5-7, 1948—8rd Annual In- 
dustrial Packaging and Materials Hand- 
ling Exhibition, Industrial Packaging 
Engineers Association, Sherman Hotel, 
Chicago, 


NOVEMBER 8-9, 1948—Annual Con- | 
vention, Wisconsin Canners Association, 4 
Schroeder Hotel, Milwaukee, Wisconsi®. 


NOVEMBER 15-16, 1948—Fall Meet- | 


ing, Illinois Canners Association, Chi- | 
cago, Il. 
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CONTAINERS 


Solid Fibre Domestic 


| Shipping Containers 


ROBERT GAIR COMPANY, INc. 


155 E. 44th STREET NEW YORK 17, N. Y. 
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CORRUGATED SHIPPING 


and Weatherproof Export 


ALTIMORE.MD. 


KOOK-MORE SPEED AND EFFICIENCY 


Langsenkamp Universal Hot-Break Units and Single 
Tank Continuous Juice Heating Units as well as Lang- 
senkamp Stainless Steel Units for the cookroom have 
Kook-More Koils as heating elements. Kook-More Koils 
heat faster and evaporate more rapidly. Condensate 
is discharged as rapidly as it accumulates and coils are 
constantly filled with live steam. 


Richness is Added as 


Yield is 


Increased 


@ Langsenk quipped production lines make 


Langsenkamp Universal Hot-Break 
Units have an operating temperature 
range of 1300 to 2100, automatically 
controlled for operating temperature 
desired andare adaptable for pro- 
Cessing stock for either juice or catsup. 
All. units - - hot-break, cooking, or juice 
heati and ready to 
connect into production lines. Langsen™ 
kamp 3-Way Valves standard equip- 
ment for positive control of tank con- 


g --arec 


tents. 


MAKE MAN-POWER EFFECTIVE 


@ Langsenkamp units eliminate manual operations and 
man-power repuirements. Coring tomatoes is unneces- 
sary with use of Indiana Extractors. Close, constant re- 
gulation of moisture in pomace with Indiana E-Z-Adjust 
Pulpers without stopping machine. 


There are Langsenkamp Stain- 
less Steel Units in all required 
sizes for all purposes - - pre- 
heating, storage, etc., In- 
diana Pulpers and Extractors 
supply large capacity and 
make production athi ghqual- 
ity level easier 1nd at lessccst, 


See Langsenkamp Catalog for detailed 
i formation on complete line. 


F. H. LANGSENKAMP 


products that are superior in apperance, taste 
and food values. Langsenkamp units obtain high 
yield of all quality elements, improving color 
and flavor, as well as increasing volume of fin- 
ished product. High operating efficiency makes 


man-hours more effective and reduces costs. 


Langsenkamp Stainless 
Steel Units are completely 
sanitary construction. 
Deeply dished bottoms in- 
crease ease of drainage 
and add to production 
capacity. 


COMPANY 


227-235 East South Street, INDIANAPOLIS 4, INDIANA 


REPRESENTATIVES 


West Coast: KING SALES"& ENGINEERING CO., 206 First Street, San Francisco, Calif. 
*® Oregon and Washington: FOOD INDUSTRIES ENG. & EQUIP. CO., 1412 N. W. 14th 
Ave., Portland, Oregon * Mountain States: THE HORSLEY COMPANY, Box 301, Ogden, 
Utah *® Northeastern States: BOUTELL MANUFACTURING CO., Rochester, N. Y. *© 
Tri-States: TOM McLAY, P. O. Box 14, Port Deposit, Maryland * Texas: PAPER PRODUCTS 
CO., Harlingen, Texas * Canada: CANNERS MACHINERY, LTD., Simcoe, Ontario, Canada. 
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THE CANNED FOOD MARKETS 


WEEKLY REVIEW 


INVENTORY POLICY—Representa- 
tive of thinking among large-scale food 
distributors is the following comment on 
inventories by L. A. Warren, Safeway 
Stores president, in his annual report: 

“During the year 1947 your company 
enjoyed a substantial gain in both dol- 
lar and tons of merchandise sold. While 
inventories were kept at the lowest pos- 
sible minimum consistent with good 
business judgment the increase in sales 
made it necessary to maintain an in- 
ventory with a high dollar value in 
order to keep the supply lines to the 
retail stores in continuous operation. 

“The year-end inventory of $99,659,- 
058, which includes the combined inven- 
tories of your company, its consolidated 
subsidiaries and subsidiaries not  in- 
cluded in the consolidated financial 
statements represents only a 5.6 weeks’ 
supply for your company’s retail stores. 
If inventories of new processing and 
storage operations are eliminated, the 
ratio of the inventory to sales will be 
substantially less than that which was 
in effect during the pre-war periods. 


“It is the policy of your company to 
purchase merchandise as needed and to 
avoid large future commitments wher- 
ever conditions permit ... Your manage- 
ment realizes that it will be impossible 
to avoid all inventory losses when food 
prices drop. However, the inventory 
controls which have been placed in ef- 
fect, together with fast turnover of mer- 
chandise, should hold inventory losses 
to a minimum.” 


Canners have been somewhat pain- 
fully aware of this policy for many 
months and have wondered how long it 
could continue. This would seem to be 
the answer, yet it does not agree in full 
with current reports of uneasiness in 
distributor circles due to the absorption 
of smaller concerns by larger canning 
companies to satisfy the demand for 
their nationally advertised label. That 
practice, of course, cuts into the avail- 
able supply for the distributor’s pri- 
vately owned, nationally advertised label 
and might very well force a change in 
inventory policy. This would affect some 
items more than others and the better 
grades of all items. 


PEA ADVERTISING — Distributors 
in general are displaying a willingness 
to support the industry in the drive to 
move out the surplus. Most of the offers 
are made in good faith but as usual the 
snipers are out with both barrels blaz- 
ing. We heard of an offer this week 
to buy standards as low as 62%c. Need- 
less to say that offer was not accepted. 
Canners are pretty generally agreed 
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that they can’t stay in the black for less 
than 90c and prefer to remain out of 
the market awaiting further develop- 
ments, 


ACREAGE—King Corn Harvey Burr 
has the following to say about corn 
acreage and from the reports we are 
receiving, much the same can be said 
about tomato acreage: “Recent corres- 
pondence and conversations with can- 
ners in Wisconsin, Illinois, Ohio, Minne- 
sota and Maryland reveal an entirely 
different story (from USDA intentions 
—101.2% of 1948) with respect to the 
problem of contracting acreage for can- 
ning. 

For instance: ‘We are experiencing 
very serious difficulty in interesting our 
growers in even a minimum acreage’. 
‘We are buying farm equipment and 
propose to rent land for sweet corn, but 
this will not add more than 100 acres to 
what we now have and with that we will 
still be several hundred acres short of 
last year’. ‘Last year we had 500 acres 
at this time—now have 178’. 


‘Another with 850 acres last year now 
have less than 400 signed up’. ‘Two other 
reports show less than 50% of last 
year’s acreage now under contract’. ‘Our 
farmers are increasing their feed and 
forage crops at the expense of sweet 
corn’. ‘We find that the labor shortage 
and not the price per ton is one of the 
principal objections to growing Sweet 
Corn’, ‘We are all very much up in the 
air and deeply concerned’. ‘There cer- 
tainly will be no over-production in our 
aren’.” 

FREIGHT RATES—Beginning May 
6 the high cost of living will be increased 
by another 5 to 10 per cent increase in 
freight rates. The amount depends 
upon the commodity and is generally 
highest in the East. The cost of ship- 
ments of canned foods in that area will 
be increased approximately 10 per cent. 
The average canner quoting F. O. B. 
won’t be affected directly. The larger 
concerns who equalize freight rates are, 
of course, adjusting prices accordingly. 
Shipping orders have been stepped up in 
an attempt to beat the deadline. 


PRICE PAGE—Response to our ap- 
peals for support of the price page have 
been most heartening. To the many who 
have been kind enough to write us, we 
offer apologies for not answering, and 
thanks. We’re bogged down but not 
hopelessly, so we’ll get around to thank- 
ing you personally in time. Meanwhile 
here are a few of the contributions hav- 
ing other than direct price value: 


WISCONSIN—“Apple juice has been 
very dormant for the past couple of 
months, and the market has been sadly 
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confused by the severely low prices pre- 
vailing in citrus juices. Consequently, 
apple juice has been offered at consider. 
ably less than cost of production and dis. 
tribution. Movement has not indicated 
that these low prices stimulated buying. 
Now, however, a planned program of 
apple juice promotion has been launched 
by the packers in Wisconsin and Michi- 
gan, and buying in truckload and car- 
load quantities has resumed in those test 
markets where the advertising is being 
run. Publicity and ‘good will’ advertis- 
ing is being carried in many midwest 
newspapers, for 22 weeks, from April 1, 
1948 to August 26, 1948.” 


VIRGINIA—“The apple trees have 
been in full bloom in our apple district 
about a fortnight earlier than last sea- 
son. Some frost damage in our southern 
district is reported but not enough to 
seriously affect the prospects for an 
average crop. In our northern district, 
however, the orchards have not fared 
so well and indications are that the 
crop there has been cut one-third or 
more. It is, of course, too early to fore- 
cast the coming crop but conditions do 
not favor a bumper crop, which many 
had been expecting in view of our short 
crop last season.” 


NEW YORK—“We are very anxious 
to do business on these items (apples) 
and feel that we can if the quality is 
stressed to the buyers. We examined 
samples of some sauce recently, quoted 
at $1.00, and it was terrible. It was 
practically brown in color, and must 


have been processed with the skins 
ground up along with the sauce.” 
NEW JERSEY — “The Asparagus 


deal with the farmers is still not settled 
in this area. Prices for canned or frozen 
Asparagus will not be named until the 
raw price is determined. It looks as 
though there will be % to 1 cent increase 
in raw price per pound. This would 
result in 1 to 2 cent per pound increase 
in packed price.” 


MARYLAND—“You are, of* course, 
aware that most business is being done 
on a hand-to-mouth basis, and so far 
as price is concerned, it seems to le a 
day to day proposition.” 


MINNESOTA—“The adjustments on 
the enclosed sheet were made to ‘ake 
eare of the freight increases.” 


ILLINOIS—“Last year on our Fancy 
Cream Style Country Gentleman in 2s 
we sold at $1.65 and the Golden was ten 
cents lower. This year acreage is «om- 
ing very, very slowly and it doesn’t .ook 
as if we would get more than seventy 
per cent of last year’s total. Taling 
into consideration the fact that we are 
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PHILLIPS 
DELICIOUS” 


Daily . . . over their radios. . . 
millions are hearing: “Soup’s Oa 

. it’s PHILLIPS ELICI us.” 
Naturally, this constant reminder 
advertising is building new and 
repeat sales. Which means bigger 
volume and profits for 
dealers who can supply the 
“Soup's its PH 
DELICIOUS. 


PHILLIPS PACKING CO., CAMBRIDGE, 


toe packers of 59 varieties Ph” 


CANNING 
WORLD/ 


JURA: miL FILLER 


Sut engineering skill is written into this sturdily- 
built...stainless-steel...20 station liquid filler. With precision 
accuracy it is capable of filling from 275 to 350 cans a 
: ‘i? minute. Insuring ease of operation and unerring perform- 
ance, DURA-MIL is constructed to satisfy—at low cost 
—the highest quality requirements of the canning industry. 


HAYNIE HOT-WATER TOMATO SCALDER 


The Haynie Hot Water Tomato Scalder has been in successful oper- 
ation during the past three seasons and has proven its practicability, not 

only in the saving of stock, steam and water, but permits the scalding of 
ripened tomatoes ina minimum period of time, while the partly ripened 
tomatoes are permitted to remain in the scalder for alonger patel und- 
reds of satisfied users. 


Write for copy of No. 700 Catalog. 


A. K. ROBINS & COMPANY, INC., 


Manufacturers of Canning Equipment 


BALTIMORE 2, MARYLAND 


MANUFACTURERS OF 


58 TOMATO BASKETS 


Our machine made ¥% Tomato Field Baskets 
with Keg or Veneer top hoop and Galvanized 
Metal or Wood Veneer bottom hoop are the 


best quality we have made in our 53 years of 
basket making. 


Plastex Treatment 


We are equipped to supply 
your baskets treated with 
PLASTEX HAMPER 
SOLUTION to control flat 
sour bacteria in tomatoes 
and to lengthen the useful 
life of hampers. 


White for particulars Write for Full Information 
CENTRAL MACHINE 5/8 Tomato Field Basket 
a WORKS . INC. Planters Manufacturing Company, Inc. 
‘esigners and Manufacturers of Special Canning Equipment Portsmouth Vir ginia 
SEVENTH AND WOOD STREETS 
‘7 PHILADELPHIA, PA. 1947 
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paying the growers four dollars per ton 
more for both varieties than last year, 
that cans are higher, and assuming that 
our pack is going to be thirty per cent 
below last year, it looks as if we would 
have to make some increase in our price 
in order to offset some of these factors.” 


OHIO—“We sell everything on fu- 
tures that we can sell. We always have 
operated in this manner and can see no 
reason why we should not so operate. 
When our future prices are named I 
will be glad to send them to you.” 


INDIANA—“Will you be in the clear 
in so far as the Sherman Anti-Trust Act 
is concerned in gathering and publishing 
the various prices?” 


NEW YORK MARKET 


Undertone Firm — Distributors Refuse To 
Make Forward Commitments — Tomatoes 
Firm—No Asparagus Prices Yet—Distribu- 
tors Get Behind Peas—Short Pack Prospect 
Boosts Interest In Spinach—Citrus Routine 
—Buyers Concerned At Trend To Larger 
And Fewer Units—Salmon Demand Small— 
Sardine Canning In Maine Remains at 
Standstill. 


By “New York Stater” 
New York, April 23, 1948 


THE SITUATION—The canned foods 
markets lacked a definite “lift” here this 
week, but the undertone, on the whole, 
remained rather firm. It is apparent 
that canned foods thus far do not figure 
importantly in plans for ECA opera- 
tions, and with this uncertainty out of 
the way, or apparently so, the industry 
can get back to the job of evaluating 
prospects for the coming season on the 
basis of potential domestic production 
and consumption. Currently, all of the 
news on 1948 operations from the can- 
ning industry is bullish in character, 
and has to do mainly with the high costs 
confronting canners this season. It is 
evident that where canners have a rea- 
sonable degree of flexibility in opera- 


Prepare For Harvest Now ! 


Take no chances 


USE THE BEST 


EXPORT - IMPORT 


CANNED & BOTTLED 


FOODS 


Wewelcome all offers and inquiries 


Arthur Harris 


ESTABLISHED 1926 


11 Broadway, NEW YORK 4,N. Y. 


Tel. Bowling Green 9-3238 Cable: ARTHARRIS 
Reference: Dun & Bradstreet, Inc. 


tions, they will be more selective in their 
packing this season, packing more heav- 
ily on the lines on which a reasonably 
good outlet and reasonable price basis 
is indicated. 


THE OUTLOOK — Distributors gen- 
erally are making continued progress in 
getting their canned foods inventories 
in hand, but many of the curbs 
placed on buyers remain effective. To 
state that most distributors are conserv- 
ative when it comes to making forward 
commitments is putting it mildly. Some 
distributors are of the belief that, fu- 
tures contracts or no, many canners will 
“pack their heads off” during 1948, gam- 
bling on a sustained high domestic de- 
mand and consumer purchasing power. 
This blind faith, however, may appear 
foolish later in the year, if reports in 
some canning circles are to be taken at 
face value. 


TOMATOES—Reports from the Tri- 
States indicate a late tomato crop this 
season, and this has given further con- 
fidence to holders of carryover stocks. 
Currently, the market for standards is 
generally quoted at 95 cents to $1.00 
for 1s, $1.30 to $1.85 for 2s, $2.10 to 
$2.25 for 2%s, and $6.50 for 10s, all 
f.o.b. canneries, with an occasional offer- 
ing under these levels on 1s and 2s. Re- 
ports from the Midwest are to the effect 
that canners are not going below $1.30 
on standards 2s, with 10s at $7.25 and 
upwards, f.o.b. canneries. Eastern can- 


ners should not lose sight of the fact 
that further increases in the rail freight 
rate structure will tend to broaden their 
potential marketing radius this year, 
enabling them to move in on markets 
which in many instances have hitherto 
been in the marginal category. 


ASPARAGUS —Canners are still 


holding back on the pricing of the 1948 | 


pack although it is expected that some. 
thing definite will be forthcoming in the 
near future. There is considerable pent- 
up demand for “grass”, and the new 
pack should move readily if opening 
prices are anywhere close to buyer's 
ideas. 


PEAS—Southern canners are gener- 
ally holding standard peas around 90 
cents for full qualities, with an occa- 
sional offering at 85 cents, f.o.b. can- 
nery. Reports from the Northwest in- 
dicate that pea acreage this season will 
be larger than anticipated earlier, but 


futures inquiries have been limited prin. . 


cipally to No. 1 tins. Meanwhile, dis- 
tributors are placing more sales effort 
on peas, which are reasonably “shelf- 
priced” in relation to many other foods, 
and it is hoped that considerable prog- 
ress will be made in eating into the 
carryover before 1948 packs are ready 
to move. 


CORN—Buying interest has been ra- 
ther routine throughout the week, and 
the market remains unchanged on both 
standards and top grades. 


SPINACH—With Coast packers pre- 
dicting that the spring pack will not 
total more than 50 percent of last years, 
more interest is being shown, stimulated 
by reports of pending government buy- 
ing. Some canners are pro-rating on 
deliveries, and the market is steady at 
$1.20-$1.25 for fancy 2s, $1.45-$1.50 for 


2%s, and $4.90 to $5.00 for 10s, f.o.b. 


canneries. Southern canners are quot- 
ing spinach for prompt shipment at 
$1.25-$1.30 for fancy 2s, $1.60 to $1.70 
for 2%s, and $5.75 to $6.00 for 10s, also 
cannery basis. 


BLUEBERRIES — New Jersey can- 
ners are booking futures business on 
the basis of s.a.p. contracts, with « fair 


All the latest data 


FORMULAE — 
COOKING TEMPERATURES 
are included in the 7th edition of 


“A Complete Course in Canning” 


COOKING TIMES 


prices submitted upon request Price $10.00 The Canning Trade 
20 S. Gay Street 
RIVERSIDE MANUFACTURING CO. order your copy now. Baltimore 2, Md. 
MURFREESBORO NORTH CAROLINA 
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LUBRIPLATE 


ARRESTS PROGRESSIVE WEAR 


No. 107 (rs — 


Industry, especially food 
packers, have long requir- at 
eda waterproof lubricant 
ihat was clean and easy 
io apply. LUBRIPLATE 
No. 107 is the answer. It 
is a general purpose lub- 
ricent, white in color and 
ist the right density for : 
by pressure . 
guns or grease cups." LUB- 
RIPLATE No. 107, like 
Oo te LUBRIPLATE products, arrests progressive wear, saves 
power, and protects machines against rust and corrosion. It 
will pay you to try LUBRIPLATE and see how it will cut down 
repairs. 
Other LUBRIPLATE lubricants for your particular require- 
ments. Write for your copy of the ‘‘Lubriplate Film” writ- 


SERVICE x * SERVICE 
| 
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CONTROLLED POWER 


7/’ L.A.BENSON Co.Inc. 


8 E.LOMBARD ST.,BALTIMORE-2 ,MD. 
Phone PLAZA 0340 - 7RY BENSON F/RST” 
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Parents PENDING 

n THESE plants are equipped with four or six cylinder en- 

r } gines with fly-ball governors. They produce power which 
Th I can be changed to meet the different crop conditions by the 

: e great buy word for your label! movement of a convenient lever without stopping the engine. 

————— z They are especially engineered to meet every requirement 

FOR PACKING FANCIEST WHOLE-KERNEL 


AND CREMOGENIZED CORNS 


CORN CANNING EQUIPMENT 


MACHINE CO. 
KEWAUNEE WISCONSIN 


Established 1880 @ Incorporated 1924 


GREEN PEA HULLING SPECIALISTS 
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inquiry reported. Pack will be ready 
for shipment in late June and early 
July. 


APPLE SAUCE—Buyers are _sstill 
covering only in a moderate way for 
immediate requirements, with Pennsyl- 
vania canners quoting fancy 2s at $1.15 
and 10s at $6.00 for prompt shipment, 


CITRUS—Demand for both juices and 
segments has continued along routine 
lines during the week, and there have 
been no further significant price devel- 
opments. 


OTHER FRUITS—Buyers are view- 
ing with concern the trend toward ac- 
quisition of California fruit canning 
plants by some of the larger operators, 
this trend tending to narrow potential 
supply sources for private label dis- 
tributors. This situation, it is reported, 
is stimulating jobber efforts to make 
commitments for the coming season’s 
packs. Insofar as the spot situation in 
California and the Northwest is con- 
cerned, canners are making steady prog- 
ress in cutting down small carryover 
holdings, and resale offerings are not as 
numerous as was the case earlier in the 
year. 


SALMON—The market continues to 
show a strong tone, but demand is of 
but small proportions. Distributors are 
waiting some indication as to what 
levels canners will establish on the 1948 
packs, and some buyers are of the opin- 
ion that salmon is being priced right 
out of the pantry of many consumers 
who normally use salmon regularly. 


CLAMS—New Season’s pack of clams 
in the Northwest will not exceed half 
of last season’s outturn, it is reported, 
and canners are shipping out stock as 
rapidly as it goes into the cans. Mar- 
ket is firm at $11 per case for halves, 
f.o.b. Northwest cannery. 


OTHER FISH—Sardine canning in 
Maine is still at a standstill, and the 
market is quite strong... Little activity 
is reported in tuna . . . Shrimp rules 
firm under light offerings, and routine 
demand. 


GULF STATES MARKET 


Healthy Increase In Shrimp Pack—Oysters 
Also Show Increase—More Crabs Produced. 


By “Bayou” 
Mobile, Ala., April 28, 1948 


SHRIMP — The shrimp pack had a 
healthy increase the week ending April 
10, 1948 over the packs of the two pre- 
vious weeks, 

Reports from the canneries in Louisi- 
ana, Mississippi and Alabama operating 
under the Seafood Inspection Service of 
the U. S. Food and Drug Administration 
show that 1,536 standard cases were 
canned during the week ending April 
10, 1948 whereas 570 standard cases 
were packed during the week ending 
April 3, 1948 and 551 standard cases 
during the week ending March 27, 1948. 

The total pack for the season up to 
April 10, 1948 is 156,357 standard cases 
shrimp as against 245,378 standard cases 
packed during the same period last sea- 
son and 126,465 standard cases the pre- 
vious season. 

The canneries in Louisiana, Missis- 
sippi and Alabama received 1,352 bar- 
rels shrimp in March 1948, compared to 
3,448 barrels received in February 1948 
or a decrease of 2,096 barrels last month 
over the previous month; nevertheless 
the canners received 2,096 more barrels 
shrimp the first three months of this 
year than they did in the first three 
months of last year. 

The total production of shrimp for 
canning and other purposes for the first 
three months of this year was 33,759 
barrels whereas 28,042 barrels were pro- 
duced during the first three months of 
1947. 

Landings of shrimp for the week end- 
ing April 9, 1948 were as follows: 

Mississippi 609 barrels, including 83 
barrels for canning; Louisiana 4,264 
barrels, including 1,966 barrels for can- 
ning and Texas 213 barrels, which is 
an increase of 3,085 barrels over the pre- 
vious week and the canneries received 
1,689 more barrels shrimp. 


Importation of shrimp from Mexico, 
according to data collected and release( 
by the Bureau of Customs shows that 
1,681,296 pounds of shrimp — mostly 
fresh and frozen were imported from 
Mexico during the month of January 
1948, which was 58 percent greater than 
for January 1947. 


OYSTERS—Production of oysters in. 
creased 9,748 barrels during the week 
ending April 9, 1948 over the amount 
produced the previous week. 

The canneries received 9,112 more 
barrels of oysters in the week ending 
April 9, 1948 than were received the 
previous week. 


HARD CRABS—There were 87,124 
pounds more hard crabs produced in the 
week ending April 9, 1948 than were 
produced the previous week. 

Louisiana produced 169,060 pounds 
hard crabs during the week ending April 
9, 1948 and Alabama 27,644 pounds. 

The weather turned cold this week, 
which may interfere with crab produc- 
tion, as crabs are hot weather crusta- 
ceans. 


ADHESIVE BOOKLET 


Users of adhesives will be interested 
in obtaining copies of a new _ booklet, 
“How To Use and Prepare Glues, Pastes 
and Gums”, which has just been printed 
by National Adhesives, 270 Madison 
Avenue, New York 16, New York. 


The new booklet which is an up-to- 
date revision of a similar booklet first 
printed in 1939, contains helpful infor- 
mation on the storage and handling of 
all types of adhesives including recom- 
mended methods of removing the con- 
tents from various types of containers. 
Chapters are devoted to the preparation 
and use of the many type of glues, pastes, 
lacquer adhesives, RESYN emulsions as 
well as the mixing of different types of 
cold water soluble paste powders and 
cook up adhesives. 

Copies are available upon request from 
National Adhesives, in Canada from 
Meredith-Simmons, Ltd., and in England 
from National Adhesives, Ltd., Slough, 
Bucks, England. 


CORRUGATED 2 


East Brooklyn P. O. 


SOLID FIBRE 


BOXES 


Phone: Curtis 0270 


THE EASTERN BOX COMPANY 
BALTIMORE, MD. 


Stek-O Hill 


CLARPIC 80 


LAP END GLUE FOR LABELS 
WITH VARNISH MARGIN 


CLARK STEK-O CORPORATION 


There is a distributor near you -- Write for his name 


STEKO 


* Rochester 13, N. Y. 
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Replace 3 hand packers with 
a BURT Case Packer operat- 
ed by one employee. 


Speed up production while 
saving on manpower. Operate at 
low cost. 


Send for Write for 
Case} Packer Labeler 
circular folder 


BALTIMORE, 


BURT MACHINE COMPANY, 


MORRAL CORN CUTTER 


Either Single or Double Cut 
MORRAL COMBINATION 
CORN CUTTER 


For Whole Grain or 
Cream Style 


MORRAL DOUBLE CORN 
HUSKER 
With Steel Husking Rolls 
The fastest and easiest adjusted 
machines manufactured 
Write for Catalog and 
further particulars 


0 
HAMPERS 


Hampers treated with 


“PLASTEX HAMPER SOLUTION” 
available upon inquiry 


BRIDGETON NEW JERSEY 


Aluays Dependable! 


OLD FAITHFUL BRAND 


For Canning and Freezing 


GALLATIN VALLEY SEED CO. 
BOZEMAN, MONTANA 


PEAS 
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MERCHANDISING PRESERVES 


A merchandising packet based on the 
recent Home Makers Guilds of America 
Survey on Fruit Spreads has been pre- 
pared by Owens-Illinois Glass Company 
to aid food retailers. 

The kit, compiled with the cooperation 
of the Preserve Industry, contains help- 
ful ideas and suggestions to increase 
retail sales volume of jams, preserves, 
jellies and fruit spreads. 


Included in the packet are: 1. Report 
on the Home Makers Guild of America 
Survey which shows how and when fruit 
spreads are used, individual and family 
preferences, and factors’ influencing 
their purchase by housewives. 


2. Examples of national consumer ad- 
vertising, publicity releases and promo- 
tion material being used by the Preserve 
Industry Council. 


3. News releases, suggestions for re- 
tail newspaper advertising and retail 
displays, prepared by Owens-Illinois. 


The Home Maker Guild Survey shows 
that fruit spreads are used almost daily 
in the majority of American homes, 
especially where there are children. 
While many housewives still put up 
some spreads at home, a large part of 
their year-round needs are purchased 
in retail food stores, according to the 
survey. 


In conducting the study, the Home 
Makers Guild consulted with women in 
all parts of the country representing 
various income groups and ages. The 
report presenting their replies also gives 
valuable marketing information to man- 
ufacturers. 


NEW CASE SEALING GLUE 


Paisley Products, Inc., Chicago and 
New York, originators of many special 
packaging adhesives and adhesive ap- 
plication techniques, has announced that 
it is now in production on a new ship- 
ping case sealing adhesive designed 
especially for automatic case sealing ma- 


chines, that, unlike ordinary starch de- 


rived adhesives, remains in a fluid con- 
dition indefinitely, permitting it to be 
piped directly to the machine glue pans 
without danger that the adhesive will 
solidify in the pipes and cause stoppages. 


Designated BOXSEAL GLUE, the 
manufacturers claim that it will success- 
fully and speedily seal the flaps of four- 
drinier kraft, cylinder kraft and jute 
lined corrugated containers, as well as 
the solid fibre types. Although emphasis 
is placed upon BOXSEAL as an auto- 
matic machine sealing adhesive, it can 
also be applied by hand brushing. 


Further information about this prod- 
uct and a generous trial offer plan can 
be obtained by addressing Paisley Prod- 
ucts, Inc., 1770 Canalport Avenue, Chi- 
cago 16, Illinois, or 630 West 51st St., 
New York 19, N. Y, 
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MATERIAL CLEANS AND 
DEODORIZES IN ONE OPERATION 


A new chemical material possessing 
the ability to clean and deodorize in a 
single, simultaneous operation has re- 
cently been announced by Oakite Prod- 
ucts, Inc., New York, 


This new material, known as Oakite 
Di-Sanite, is a fine, free-flowing powder, 
mildly alkaline, that is readily soluble in 
hot or cold water, and which is said to 
possess pronounced wetting, penetrating 
and detergent ability, as well as deodor- 
izing action. Material is safe to use, 
free from abrasives and harmful in- 
gredients, and its solutions may easily be 
applied on surfaces by simple sponging, 
wiping or mopping, the manufacturer 
states. 


Suitable for use in practically every 
industry, Oakite Di-Sanite is highly ef- 
fective in destroying objectionable odors 
at the source in food plants, metal 
plants, textile and paper mills, institu- 
tions, etc., for deodorizing toilets, shower 
stalls, wash and locker rooms; and for 
cleaning and removing odors from in- 
teriors of public conveyances, such as 
railroad coaches, streetcars, buses, etc., 
it is claimed. 


Di-Sanite is the second material com- 
bining both cleaning and deodorizing ac- 
tion to be developed by the Oakite organi- 
zation during the last three years. The 
first of these, Oakite Tri-Sanite, was 
specifically developed for use where ger- 
micidal action as well as cleaning and 
deodorizing ability is required. Readers 
desiring additional data, without charge, 
concerning this latest cleaner-deodorant 
should address Oakite Products, Inc., 
178 Thames Street, New York 6, N. Y. 


CORRUGATED BOX SELECTOR 


A Caleulator and Corrugated Box 
Selector has been published by The Fair- 
field Paper Company, Baltimore, Ohio to 
give corrugated box users a tool to find 
easily the proper grade of box which 
will comply with requirements. The use 
of a Selector cannot replace or eliminate 
careful study of the rules and excep- 
tions of the Official Classification, but 
should help to make compliance easier. 


Of convenient size, the Selector is 
simple in operation: when the disc is 
rotated, the various specifications for 
weight of box and contents, size limita- 
tions, and weight of combined facings 
for a given test grade of fibreboard ap- 
pear in openings below the top opening 
where the test certificate class appears. 
Showing the maximum weights and sizes 
for each grade of fibreboard, it enables 
a shipper or packaging engineer, when 
weight and size data have been obtained 
from the object to be shipped, to find 
exactly what grade of test fibreboard is 
required. 

While the supply lasts, any interested 
person may obtain a copy by request 
written on his company letterhead, 


THE USE OF SODIUM HEXA- 
METAPHOSPHATE IN THE 
BLANCHING OF PEAS 


(Continued from page 8) 


phate in excess of the quantity chemi- 
cally equivalent to the hardness results 
in further softening of the peas. 

3. The addition of an excessive amount 
of sodium hexametaphosphate results 
in a corresponding degree of oversoft- 
ness of the peas, and cloudiness to vis- 
cous brines. 

4. Careful control of the concentra- 
tion of sodium hexametaphosphate in 
the blanch water must be maintained 
in order to obtain satisfactory results. 

5. Compliance with existing Federal 
standards of canning peas which have 
been blanched in sodium hexametaphos- 
phate solutions has not been considered 
in this study. 
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ONION JUICE CONCENTRATE 


Food scientists have made a concen- 
trated onion juice which can be stored 
for as much as two years and still give 
a good flavor to many dishes. Devised 
as a use for off-grade, discolored, or 
blemished onions, the concentrate can be 
used in soups, sauces, pickles, catsup, 
and other food products. 

According to technologists at the 
New York Agricultural Experiment Sta- 
tion at Geneva, it had been known for 
some time that juices of various fruits 
may be concentrated by freezing. This 
process gives a high quality product, for 
there is no heat loss of treatment in- 
volved with consequent loss of flavor. 

The scientists prepared juice from the 
Yellow Globe onion, a variety grown ex- 
tensively in New York State. They 
used a small hydraulic rack and a cloth 
press to do the squeezing, and tried sev- 
eral ways of preparing the vegetable. 
Then the juice was frozen and whirled 
in a centrifuge twice to separate ice 
from the concentrate. 

After storage for a year at room 
temperature in dark closed containers, 
the samples were tested by adding them 
to soup and tasting. A similar test was 
made after two years, and the specialists 
found that the onion juice concentrate 
possesses a characteristic flavor even 
after that long a storage period. 
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CANNED FOOD PRICES 


CANNED FOOD PRICES 


(Spot prices per dozen F.O.B. cannery 


unless otherwise specified). 
VEGETABLES 


BEANS, SrrinGLess, GREEN 
FLonipA Spring Pack 


Fey. Fr. Sliced, No. 2 $1.40-1.50 
Ex. Std. Cut, No. 2 1.30 
6.35 
Std. Cut No. 2 1.20 
NO, 10 6.00 
MARYLAND 
Fey. Fr. Sliced, No. 2 1.40-1.45 
6.75 
Bx. Std. Fr. 1.20-1.30 
6.75 
Ex. Std. Cut, No. 1 90 
1.25-1.30 
Ne 6.75 
Std. Cut, No. 1 .80 
No. 2% .... 1.55 
5.75 
Ex. Std. Cut Wax, No. 2 1.35 
No. 10 .. 6.50 
New York 
No. 2, Fey. Cut gr., 4 sv. ..... — 
No, 2, Ex. Std. Cut green, ¢ 1.40-1.50 
No. 2, Fey. Cut Wax, 3 sv. o1.75-1.85 
No. 2, Fey. Cut Wax, 4 sv. . O-1.75 
No. 2, Fey. Cut Wax, 5 sv. .... 1.65-1.75 
Rew 2, Bx. Cat Was 1.40 
BEANS, Driep 
East Red Kidney, No. S08 0 
1.10 
5.50 
1.25 
1.10 
No, 10 si 5.50 
East Baby No. 806 95 
1.10 
5.25 
7.00 
No 6.25 
BEETS 
Whole, No. 2, 9/0 1.25 
No. ! 50/0 
No. 
Ne 
ley. No. 
Fey No, 2 
COR 
Mu 
1.40-1.50 
No, 2 1.75-1.90 
No. 3038 1.30 
1.35-1.45 
s hite, No. 2 1.25 
St No. 2 1.35 
MIX} ‘ETABLES 
Eas 
1.15-1.25 
D 5.75 
5.50 
THE 
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PEAS 

MARYLAND, ALASKAS 

Fey., Ungraded, No. 303 $1.25 
No. 2 1.35 
No. 10 7.25 

Ex. Std., Sifted, No. 1 90 
No. 2 1.25 
No. 10 7.50 

Std., Ungraded, No. 1 -75 
No. 2 -90-1.00 
No. 10 5.50-6.00 

Std., Sifted, No. 1 -90 
No. 2 1.10-1.20 
No. 10 7.00 

MARYAND, SWEETS 

Fey., Ungraded, No. 303 1.25 
No. 2 1.35 
No. 10 7.25 

No. 303 1.05 
No. 2 1.10 
No. 10 6.50 

No. 10 5.50 

MIDWEST, SWEETS 

No. 2, Fey., 1 sv. 2.25-2.50 

No. 2, Ex. Std., 2 sv. 1.75-1.80 

No. 2, Ex. Std., 3 sv. 1.30-1.35 

No. 2, Std., 3 sv. -95-1.00 

No. 2, Std., 4 sv. -90- .95 

Mipwest, ALASKAS 

No. 2 Fey., 1 sv. $2.25-2.50 

No. 2 Fey., 2 sv. 2.25-2.35 

No. 2 Fey., 3 sv. 1.70-1.75 

No. 2 Ex. Std., 2 sv. 1.75-1.80 

No. 2 Std., 2 sv. 1.25-1.30 

No. 2 Std., 3 sv. -85- .90 

No. 2 Std., 4 sv. -85 

POTATOES, Sweet, F.0.B. BAtto. 

Syrupack, No. 2% 1.60 
No. 3, Squat 1.52% 
No. 10 6.50 

Drypack, No. 2 1.50 

Vacpack, No. 3, Squat 1.50 

Ozark, Syrupack, No. 2 85 
No. 2% 1.35 
No. 10 5.00 

PUMPKIN 

Eastern Fey., No. 2% 1.00 
4.50 

Midwest, Fey., No. 24) 1.00 

SAUERKRAUT 

No. 10 4,154.25 

N. Y. Fey., No. 2% 1.15 

90 

SPINACH 

1.65-1.70 
No. 10 5.75-6.00 

Calif., Fey., No. 2 1.20-1.25 

4.90-5.00 

Ozark, Fey., No. 2 1.10 
No. 2% 1.45 
No. 10 5.00 

Std. No. 2 1.05 
No. 2% 1.35 
No. 10 4.75 

TOMATOES 

No. 2% 2.75 

No. 2, Ex. Std., H. P. 1.75 

Md. Ex. Std., No. 2 $1.45 
No. 2% 2.25 

Std., No. 1 -95-1.00 

No. 2 1.30-1.35 
No. 2% 002.25 

No. 10 6.50-7.00 

Va. Std., No. 2 1.25 

Midwest, Std., No. 2 1.30 
No. 2% 1.95 
7.25 

Ex. St., No. 2 1.55 

Calif. S.P., Fey... NO. 2.50-2.85 


Std, No, 10 


7,78 


FRUITS 


APPLES 
N. Y. Fey. Sliced, No. 2 1.35 
No. 10 7.25-7.50 
Md. S. P. Sliced, No. 10 8.25-8.50 
APPLE SAUCE 
N. Y. Fey., No. 303 1.15 
No. 2 1.15-1.30 
No. 10 6.25-6.50 
Pa. Fey., No. 2 1.15-1.20 
No. 10 6.00 
Md. Fey., No. 2 1.30 
N. W. Fey., No. 2 1.15.-1.25 


APPLE BUTTER, F.O.B. Batro. 
No. 10 


GRAPEFRUIT SEGMENTS 


Fla., Fey., No. 2 1.35 
Broken, No. 2 1.15 
Citrus Salad, whole, No. 2 1.75 
PEACHES 

Choice, No. 2% 2.50-2.60 
Std., No. 2% 2.20-2.30 

Elberta, Fey., 2% 3.25-3.75 
S. P. Pie, No. 10 6.00-7.00 
Water, No. 10 6.00 

PEARS 

Fey., No. 2% 3.65 
No. 10 12.50 

Choice, 2% 3.50 
No. 10 12.00 

JUICES 
APPLE 

Midwest, 46 oz. 1.65 
We 30 3.60 

Cirrus, BLENDED 

Sw., No. 2, Fla. -70 
46 oz., Fla. 1.621% 
No. 10, Fla. 3.25 

Unsw., No. 2, Fla. 671, 
46 oz., Fla. 1.55 
No. 10, Fla. 3.40 

GRAPEFRUIT 

Sw., No. 2, Fla. 62%, 
46 oz., Fla. 1.40 
No. 10, Fla. 2.90 

Unsw., No. 2, Fila. -60 

Texas .60 

16 oz., Fla. 1.35 

Texas 1.25-1.30 
No. 10, Fla. 2.75 

ORANGE 

Sw., No. 2, Fla. .80 
46 oz., Fla. 1.80 
No. 10, Fla. 3.70 

Unsw., No. 2, Fla. 77% 
46 oz., Fla. 1.75 
No. 10, Fla. 3.55 

ToMATO 

Calif., Fey., No. 2 85-1.00 
46 oz. 1.85-2.00 
No. 10 4.25-4.45 

East, Fey., No. 2 90-1.10 

46 oz. 1.90-2.10 

Midwest, Fey., No. 2 90 

Std., No. 10 3.75 

FISH 
CRABMEAT 

Louisiana White, No. 61% 02. 4.50 
Claws 3.50 

Japanese, per case, 96 halves, N.Y. «..........49.50 

OYSTERS 

Gulf, 4% oz. 3.50-3.75 

6% oz. 4.50 
SARDINES—PEr CASE 

Calif., Ovals, 48/1 Ib. Toma. Sauce ............. 12.50 
No 1 tall, Nat. 8.00 

Maine, %4 Oil Keyless 10.00 

SHRIMP, GuLF 

5 oz., Small 4.00 
Medium 4.50 
Large 5.00 
Jumbos 5.50 

TUNA—PeEr CASE 

48/14’s, gr. 14.25-14.50 

48/14’s, Light Meat 15.25-17.25 

Albacore, Fey. White, 48/14’s 22.50-23.00 
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WANTED and FOR SALE 


FOR SALE—MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


WHEN IN NEED of food processing machinery of any kind 
wire or call: Ashley Mixon, Canning Machinery Exchange, 
Plainview (West), Tex. 


COOLERS FOR PRESERVES—A new development in Jelly 
and Preserves, etc., Coolers of the continuous type are now on 
the market whereby jars are steamed rinsed, gradually pre- 
cooled, cooled and dried in one operation. Manufacturer: Aetna 
Machine Works, Inc., 1706 Milwaukee Ave., Chicago 47, IIl. 


FOR SALE—12 Tuc Huskers; 8 Tuc Cutters; 3 Ayars Pea 
Fillers; 2 Tuc-Robins Floatation Washers; 2 Tuc-Robins Silker 
Cleaners. D. E. Winebrenner Co., Inc., Hanover, Pa. 


FIRST MACHINERY LIQIDUATES—Canning-Dehydrating 
Plant good as new equipment. 3 Pfaudler 1500 gal. Glass Lined 
Vac, Pans & Cookers; 2 Stainless 250 gal. Pulpers; 2 Langsen- 
kamp Indiana S. S. Pulpers; 1 CRCO Juice Extractor; 8 Berlin 
Chapman Conveyors; 4 Berlin Chapman Tomato Washers; 7 
S.S. Sanitary 2” Pumps; 1 CRCO S.S. Tomato Chopper; 1 CRCO 
Amer. Vac. Pre-Heater; 6 Frigidaire 5 ton Air Cond.; Pfaudler 
18 pocket King Filler; Pfaudler 12 pocket Alum. Filler; 7 S.S. 
Drum Dryers complete 5’ x 10’ and 5’ x 4’; 1 No. 10 Can 
Spinner Cooler; Dry Mixers; Exhaust Boxes; Skids; Lift 
Trucks; S.S. Tanks, etc. Special: Other complete plants; Dog 
Food, Corn Syrup, Brewery, Spray Drying Eggs, Cheese, Maca- 
roni, Salad Dressing, Peanut Butter, Potato starch, Sugar Mill- 
Refinery. First Machinry Corp., 157 Hudson St., New York 
13, N.Y. 


FOR SALE—8 sets of Taylor’s Fully Automatic Retort Con- 
trols, brand new, have never been used. The Retorts after 
being installed with these controls can be used either for glass 
or tin cans. Also perfect for cooling No. 10’s. Cost per set 
$712.00. Will sell at big sacrifice. Adv. 4835, The Canning Trade. 


FOR SALE—20 ton Truck Scales, $510; 15 ton Truck Scales, 
$450; Scales to 50 feet and 60 tons capacity; Waste Disposal and 
Dewatering Screens; Bonded Stainless Steel Juice Processing 
Screens produce premium juices. Conveyors, including floor 
to floor conveyors; Bag and Box Pilers; Conveying Tables. 
Write for details and list of satisfied users. Bonded Scale Co., 
11 Bellview, Columbus 7, Ohio. Phone: Garfield 1651; Univer- 
sity 2832, evenings. 


FOR SALE—1 CRCO American Chopper Pump Model CB-5, 
complete with motor, excellent condition, $495.00; 1 CRCO 
American Vacuum type Preheater, Model V double tube with 
special recording control, in excellent condition, $1495.00; 1 
Ayars 12 valve Juice Filler set for No. 2 size cans, stainless 
steel contact parts, in good condition, $575.00; 1-24 inch White 
Rubber Inspection Picking Table, 90 feet long, made by a master 
craftsman in 10 foot sections, with reduction gear motors in 
front and rear of table for positive drive. This inspection table 
is brand new and has never been used, will sacrifice for $1500.00. 
Adv. 4840, The Canning Trade. 


— 


BARLIANT AND COMPANY have available for immediate shipment the country’s 
largest selection of surplus used, rebuilt, or NEW machinery and equipment, such 
as Retorts, Fillers, Exhausters, Blanchers, Juicers, Slicers, Peelers, Cutters 
Washers, Packaging equipment as well as Motors, Pumps, Boilers and Refrigeration 
equipment. Write for complete detailed listings. Below are a few representative 
offerings. We will be glad to place your name on our mailing list upon request, 
6356—POTATO PEELER: abrasive type $ 100.00 
6555—FILLER: Elgin, 18 valve, for luncheon meat, stainless, with motor, 
cans up to 300x308 2,000.00 
ee ak Acme Silver Bottom Stitcher, with 4% HP 1 ph. motor 225.00 
6688—CARTON SEALER: FMC, Veri-Best rotary, model B, 4-station .... 95.00 
6903—LABELER: Kyler model i, adj. for 6 oz. to #£10 cans, elec. equip- 
ped, 1947 model 
6044—K ETTLE: S.J., 200 gul., s.s. with 2 hp motor, 407¢ jacket pressure, 
—_— with gauges, auto. pressure regulator and framework, exc. 


1,350,000 


1,400.00 


BARLIANT AND COMPANY, Brokers-Sales Agents 
7070 N. Clark St. - Chicago 26, ll. - Sheldrake 3313 


SPECIALISTS In Used, Rebuilt and New Packing House 


Machinery, Equipment and Supplies 


FOR SALE—New 1947 Sprague-Sells 10 valve Juice Filler, 
all stainless steel tank valves, direct connecting drive to CR 
Closer, $1875.00; this machine has never been used. 17’ BCC 
Roller Inspection Table, 36” wide, 3%” brass rolls, 220-440, 60 
CY, 3 phase motor; used only two weeks, perfect condition; 
$985.00. Burnette Farms Packing Co., Hartford, Mich. 


FOR SALE—349’ new Speedways Gravity Conveyor 10’ and 
5’ straight sections, also 45° and 90° curves, 15” wide overall, 
10-2” dia. wheels per ft., like new; also Roller Conveyor, all 
makes and sizes. Adv. 4845, The Canning Trade. 


FOR SALE—10 #5 Peerless Corn Cutters; 8 Sprague-Sells 
Corn Silkers. All in excellent condition. The Buckeystown 
Canning Co., Buckeystown, Md. 


FOR SALE—Kettles. 10 copper steam-jacketed Kettles from 
25 to 300 gal. capacity with stands and valves; also new stain- 
less steel steam-jacketed Kettles tested 90 PSI, complete with 
bronze valve and stand, all for immediate shipment; priced to 
sell. All makes and sizes Labelers, Crowners, Fillers, Tanks, 
etc. Remember we buy surplus equipment at all times. Charles 
S. Jacobowitz Co., 3080 Main St., Buffalo 14, N. Y. Phone 
AMherst 2100. 


FOR SALE—New and used Food Processing Equipment for 
Canning, Freezing, Dehydrating, etc. Write today for complete 
list. Food Proecssing Equipment Co., 257 Portage St., Kala- 
mazoo 6, Mich. 


FOR SALE—5 Pulp Tanks 1000 gallon wood, 5 years old, 
with coils and traps, 3 way valves; 1 Selectro Shaker Screen 
4 ft.; 2 Juice Extractors Chisholm-Ryder, Model B; 1 Filler, 
“Hand Pack” 2% and #10; 10 Crates 4 tier, perforated; 10 
Retorts 60 x 42, also 20 Retorts 72 x 40; 1 Hawkins Hoist and 
Cable; 1 Kiefer Vacuum Filler, set up for 27 mm caps; 1 Indiana 
Pulper; 1 Preheater Double Tube 15’ with controls, complete; 
1 glass lined “Glascote” 750 gal. capacity; 1 Peerless ‘iller 
#10; 1 Urschel Dicer, Model B, with 3 sets knives. All in 
good condition. Sardik Food Products Corp., Shirley, Ind. 


FOR SALE—At reasonable prices the following used © juip- 
ment in good condition; 1 Electric Burt Adjustable A Labeler 
for 8 oz. to #3 cans inclusive; 2 #3 size Townsend belt ‘rive 
Bean Cutters with knives for 1” cut; 1 #2 size Townsen¢ belt 


drive Bean Cutter with knives for 1” cut; 1 Colossus Pea Grader 


with 7-60” x 60” Grader Screens for grading out 1 sieve, 2 
sieve, 3 sieve, 4 sieve and 5 sieve; 1 Westinghouse Electri« 
volt D. C. Generator 1150 RPM; 1 General Electric D. C. Gen- 
erator, Class 4-7-1% - 850 Form B-60 amps. 7% K.W.; 1 #3 
Monitor steel framed Pea Cleaner, belt drive. Empire State 
Canning Co., Rome, N. Y. 


THE CANNING TRADE 


April 26, 1948 


125 | 


4 
: 
ik 
— 
_ 
: 4 
4 
; 
a 


FOR SALE — MACHINERY — Continued 


\k SALE—1 Rotary Spinach Spray Washer 4’ x 20’; 1 Six- 
escent Chain Exhaust Box for Nos. 2, 2%, 3 cans; 1 
Tomato Washer and Scalder. Adv. 4847, The Canning 


FOR SALE—One 1945 Adjustable Kyler Labeling Machine, 
used very little, price $600. Prompt delivery. Adv. 4849, The 
Canning Trade. 


FOR SALE—Rebuilt Equipment as follows: Kyler Boxers, 
2 motor driven for #1 cans; 1 for #2%; 1 for #2 tall. 1 Hand 
Operated Kyler Boxer for #1 cans; 1 for #2%2; 1 for #303. 
Ayars 4-station Filler for #10 cans. 3 Buck Snippers with 
picking tables, belt drive. Robins Bean Cutter 11%” cut, belt 
drive. Ayars Liquid Plunger Filler for #1 or #2 cans, belt 
drive. Sterling Dicer %” cut, belt drive. 2 Robins Hand 
Fillers for #10 cans. 2 Pineapple Graters. 4 Corers. Follow- 
ing New Equipment: 2 #3 Townsend Cutters %” cut, motor 
drive. Urschel Model M Slicer. Huntley Rod Washer, Cylinder 
only 3/32” perf. Sinclair Scott Rod Washer, Cylinder only 
5/32” perf. Copper Coils; 1 set, new, 2%” dia., outside coil 


6014", inside coil 45”, 3 turns; 1 set used 2%” dia., outside coil 
6012", inside coil 4312’, 3 turns; 3 sets used 2” dia., outside coil 
56”, inside coil 36%”, 3 turns; 1 coil only, used, 2” dia., outside 


dia. 44%’’, 2 turns; 1 coil only, used, 2” dia., outside dia. 38%”, 
1 turn; 1 coil only, used 2” dia., outside dia. 56”, 3 turns; 2 coils, 
used 2” dia., outside dia. 39%”, 3 turns. A. K. Robins & Co., 
Inc., Baltimore 2, Md. 


FOR SALE—16 Sargeant Sweet Corn Pickers; will fit on any 
popular make tractor. For full information write or call: 
J. A. Lopresti, Stockertown, Pa. Phone: Nazareth 604. 

FOR SALE—4 sets Zimmerman Corn Topper attachments 
for use on Allis Pickers, used one season, price $150.00 each. 
W. & H. Canning Co., Warrensburg, III. 


FOR SALE—6 Picking Tables in good condition, belt driven 
with belting; 12 sieve size Grading Screens for Colossus Grader, 
all sizes, good condition; 1 #10 Hand Filler, good condition. 
Ady. 4852, The Canning Trade. 

FOR SALE—3 Tue Huskers, fair condition, $200 each; 3 
Tue Cutters, excellent condition, new in 1944, $500 each; 1 
Robins Jr. Silker, $150; 1 Corn or Pea Washer, $450. C. L. 
Hammack, Port Royal, Va. 


WANTED—MACHINERY 


FOR SALE—SEED 


FOR SALE—2000 Ibs. Cangreen Baby Lima Seed (new); 
also 300 Ibs. #242 Fordhook Seed (new). Whiteford Packing 
Co., Inc., Whiteford, Md. 


FOR SALE—1400 Ib. Country Gentleman 8 x 6 Seed Corn 
(Associated) Spergon-DDT treated. High germination. 30c per 
pound. This season’s seed. Geo. W. McComas & Co., Monrovia, 
Md. 


FOR SALE—201 bu. Thomas Laxton, 540 bu. Topper, Sper- 
gon treated Pea Seed. $8.00 per bu. F.O.B. Bloomsburg, Pa. 
Terms: Sight Draft, Bill of Lading. Bloomsburg Packing Co., 
Inc., Bloomsburg, Pa. 


FOR SALE—730 bu. Alaska Seed (Associated); 175 bu. 
Super-Alaska Seed (Crites Moscow); 175 bu. Early Sweet 103 
Seed, Spergon treated, (Crites Moscow). All this season’s 
seed. Lineboro Canning Co., Lineboro, Md. 


FOR SALE—150 bu. Green Seeded Henderson Bean Seed at 
.291 per pound (Ben Fish Seed). Great Lakes Growers Co- 
operative, North Girard, Pa. 


WANTED — FACTORIES 


WANTED—Small Canning Factory, approximately 5,000 
square feet. Must have good boiler and retorts. Would like 
to lease; if satisfactory will probably buy. Adv. 4853, The 
Canning Trade. 


FOR SALE — PLANTS 


FOR SALE—Cabbage Plants, Marion Market (yellows resis- 
tant), All Seasons (yellows resistant), Goldenacre and Copen- 
hagen Market; all from Ferry-Morse seeds. Tomato Plants: 
Rutger, Marglobe, Stokesdale and John Baer, also from Certified 
(treated) seeds. Wire, write or phone for special quantity 
prices delivered by truck or express. J. P. Councill Co., Frank- 
lin, Va. 


MISCELLANEOUS 


THERMOMETERS—We repair Mercurial Indicating Ther- 


‘i D—We are in immediate need for Stainless Steel, mometers. Dial Thermometers and Recording Thermometers of 

Monel, \!uminum or Copper Kettles and Vacuum Pans; Re- all makes. Instruments are reconditioned like new. Satisfaction 

torts; !\ter Presses; Labeling Machines, and Packaging Equip- guaranteed. For economical savings ship your Thermometers 

ment. iy. 480, The Canning Trade. to: Nurnberg Thermometer Co., 124 Livingston St., Brooklyn, 
N. Y. 

WA*..©D—Can Labellers, Burt, Knapp or Kyler. Adv. 481, 

The Cs.aing Trade. PINEAPPLE CANNERY INVESTMENT OPPORTUNITY 
: - —Limited group now organizing to build new pineapple cannery 

GE ‘ORE for your surplus equipment. List it with our in Cuba. Experienced American management. Low taxes and 
bure: | sell directly to the next user. 50,000 manufacturers low cost labor. Write: American Pineapple Co., Apartado 32, 
get o. oierings regularly. They need such units as Labelers, Colon, Matanzas, Cuba. 

Dice: clers, Retorts, Washers, Kettles, Dryers, Stills, Mixers, 

or W ave you to sell. For quicker action and better price I WILL BUY for you directly from grower, all produce be- 

sen etails and your price to: Equipment Finders Bureau, ginning with strawberries, snap beans, potatoes for canning 

6 I St. New York 13, N. Y. and freezing plants. Also cabbage for sauer kraut. Save 
brokerage. Convenient central location between Northampton 

D—Tuc Huskers, Tuc Cutters, Tuc Cleaning Equip- and Accomae Counties. Write your needs, Correspondence 
ment interested in models over 10 or 12 years old. Give confidential. Cut out the brokerage. J. B. Wescott, Box No. 
ser vers. Adv. 47152, The Canning Trade. 193, Nassawadox, Va. 

V DU—Two (2) Chisholm Ryder Green Bean Graders; PICKLE PACKERS ATTENTION—Big season ahead. New- 
grad 1, 2, 8 sieve 4 sieve and 5’s and over. Cain Canning est formulas and processes furnished reasonably by Food Tech- 
Co., zdale, Ark. nologist. Adv. 4854, The Canning Trade. 
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HELP WANTED 


WANTED—Warehouseman and Shipping Room Foreman. 
Food Processing Plant, Eastern Shore of Maryland. One inter- 
ested in doing first class work, who can supervise men and get 
results. Permanent job for right party. Salary commensurate 
with results obtained. Applicants give full record past employ- 
ment. Adv. 4850, The Canning Trade. 


WANTED—Plant Shift Supervisor. Food Processing Plant, 
Eastern Shore of Maryland. Steady work. Salary commensur- 
ate with results obtained. Supervise men and women. A man 
with vision to improve methods of work, to produce good work 
at lowest possible cost. Applicants give full record past employ- 
ment. Adv. 4851, The Canning Trade. 


SITUATIONS WANTED 


POSITION WANTED—Experienced Salesman desires con- 
nection—vegetables, fruits, or any specialty. Contacts with 
chains and jobbers U. S. A. and Canada. Adv. 4839, The Can- 
ning Trade, 


MANUFACTURERS REPRESENTATIVE desires machin- 
ery, equipment, or supplies, to sell in Florida, Georgia, Alabama 
territory. Interview arranged. Adv. 4844, The Canning Trade. 


POSITION WANTED—Production Executive, age 40, de- 
sires change. Interested only in permanent job with future. 
Willing to locate anywhere. Not afraid of hard work. Experi- 
enced in all aspects vegetable canning. Minor fruit experience. 
Adv, 4848, The Canning Trade. 


ATTRACTIVELY DESIGNED 


Gamse LITHOGRAPHING Co. INC. 


_ GAMSE BUILDING. BALTIMORE.MD. 
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SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


REHEARSAL? 


“I say, my good man, what is that couple doing?” 
inquired the worried Englishman. 

“Oh, they’re dancing—they call it the rhumba,” 
replied the American. 

“But—they do get married later, don’t they?” asked 
the startled Englishman. 


“That sergeant! I’ve never heard a man talk so 
fast in my life.” 

“Why shouldn’t he? His father was a tobacco auc- 
tioneer and his mother was a woman.” 


An undertaker finding a dead donkey in front of his 
place of business, called the police. 

“What am I to do with it?” 

Officer (having sense of humor) “Bury it, of course. 
You are an undertaker, aren’t you?” 

Undertaker: “That’s true—however, I thought it 
only right that the relatives should be informed first.” 


A government lecturer was holding forth on the im- 
portance of forest conservation. Offering a dramatic 
aside, he remarked, “I don’t imagine that anyone here 
tonight has ever done a thing to conserve our timber 
resources!” 

Profound silence reigned for a few moments. Then 
a timid voice from the rear of the hall was heard to 
remark, “I once shot a woodpecker.” 


The bride of a few weeks noticed that hubby was 
depressed. “Gerald, dearest, I know something is 
troubling you, and I want you to tell me what it is; 
your worries are not your worries now, they are our 
worries.” 

“Oh, very well,” he said. ‘‘We’ve just had a letter 
from a girl in Chicago and she’s sueing us for breach 
of promise.” 


Cannibal King: “What am I having for lunch 
today ?” 

Cook: “‘Two old maids, sir.” 

King: “Ugh! Left-overs again!” 

Absent-minded professor, dashing madly round and 
round in a revolving door: “Now indeed I am lost, for 
I can’t seem to remember whether I was coming in or 
going out!” 


Absent-minded Professor—“Eh—eh? What’s that?” 


~ 


His wife—‘“I said, why don’t you put the cat out, a5 __ 4 


I told you?” 

Professor—“But I did! I distinctly remember put- 
ting something out ... Great Heavens, it must have 
been the baby!” 
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WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


~~ GENERAL FACTORY EQUIPMENT 


GENTS for Machinery Mfrs. 
ue Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. » a 
Food Machinery Corporation, Hoopeston, Il. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


BLANCHERS, Vegetable and Fruit. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio 
United Co., Westminster, Md. 


BOILER ROOM SUPPLIES. 
Kries Comment, Baltimore, Md. 


BOXES (Metal), LUG, Field. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 


BOXING MACHINES 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


CAN WASHING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


CAPPING MACHINES, Soldering. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 
Berlin Charman Company, Berlin, 
Chisholm-Ryaer Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md 
Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 

CLOCKS, Process Time. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ml. 
A. K. Robins & Co., Baltimore, Md. 

COILS, Cooking. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, Il. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

A. K. Robins & Co., Baltimore, Md. 

CONVEYORS AND CARRIERS. 

L. A. Benson Co., Inc., Baltimore, Md. 


Berlin Chapman Compan , Berlin, Wis. 

Central Machine Works, lne.. Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food M chinery Corporation, Hoopeston, Ill. 
La Porte Mat & Mfg. Co., La Porte, Ind. 

A. K. Robins & Co., Baltimore, Md. 

Scott Co., Columbus, Ohio 

Sinclair-Scott Co., Baltimore, Md. 

United Westminster, Md. 


CONVSYOR BELTS, Cloth, Rubber, Wire. 


L. A. Donson Co., Inc., Baltimore, Md. 
Berlir ‘pman Company, Berlin, Wis. 
Chis! ‘yder Co., Niagara Falls, N. Y. 
La F tat & Mfg. Co., La Porte, Ind. 
A. K ns & Co., Baltimore, Md. 
CO” -EYORS, Hydraulic. 
Berlir pman Company, Berlin, Wis. 
h yder Co., Niagara Falls, N. Y. 
Scoli Viner Co., Columbus, Ohio 
Sincleiz it Co., Baltimore, Md. 
Continuous, A tating. 
spman Company, Berlin, Wis. 
awe “Hyder Co., Niagara Falls, N. Y. 
“‘achinery Corporation, Hoopeston, Il. 
om : Copper & Brass Works, Hamilton, Ohio 


obins & Co., Baltimore, Md. 
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COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 


CRANES AND HOISTS. 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CRATES, Iron Process. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


CUTTERS OR CHOPPERS. 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
Urschel Laboratories, Inc., Valparaiso, Ind. 


ENSILAGE STACKERS 
F. Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Edward Renneburg & Son, Baltimore, Md. 
A. K. Robins & Co., Baltimore, Md. 


FACTORY TRUCKS. 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


FILLING MACHINES, Can. 
Berlin Chapman Company. Berlin, Wis. 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


KETTLES, Plain or Jacketed. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Rohins & Co., Baltimore, Md. 


KETTLES, Process, Retorts. 
Berlin Chapman Company, Berlin, Wis. 
ChisholmeRyder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 


KNIVES, Miscellaneous. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, Ill. 
F. H. Langsenkamp Co., er. Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


LABELING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 


MIXERS. 
Berlin Chapman Company. Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


POWER PLANT EQUIPMENT. 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Carey Stoakineey & Supply Co., Balto. 2, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Baltimore, Md. 


PUMPS, Air, Water, Brine, Syrup. 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Company, Berlin, Wis. 
Carey Machinery & Supply Co., Balto. 2, Md. 
Chisholm-Ryder Co., Niagara Falls, N. ¥. 
Food Machinery Hoopeston, IIl.- 
F. H. Langsenkamp Co., a Ind. 
A. K. Robins & Co., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 


SEWAGE DISPOSAL SYSTEMS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, M 
Sinclair-Scott Co., Baltimore, Md. 


SIEVES AND SCREENS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., ee Falls, N. Y. 
Langsenkamp Co., Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
SPEED REGULATORS. 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin apen Company, Berlin, Wis. 
Carey Machinery & Supply Co., Balto. 2, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SYRUPERS AND BRINERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md 


TANKS, Metal, Glass Lined, Wood. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


VACUUM PANS. 


Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 


WASHERS, Fruit, Vegetable. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md 
Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 

Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 


CAN MAKERS’ MACHINERY 


Lima-Hamilton Corp., Hamilton, Ohio 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. . 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CORN CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 
United Co., Westminster, Md. 


CORN HUSKERS AND SILKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


CORN SHAKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md. 


CORN TRIMMERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
Morral Bros., Morral, Ohio 

Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 
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CORN WASHERS. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery “ya Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery .Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Baltimore, Md 
Scott Viner Co., Columbus, Ohio 
United Co., Westminster, Md. 


CLEANERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


GRADERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
Scott Viner Co., Columbus, Ohio 

A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md 

Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
- H. Langsenkamp Co., Indianapolis, Ind. 

A. K. Robins & Co., Baltimore, Md. 
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SNAP BEAN MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SNIPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


PEELING KNIVES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


PEELING TABLES, Continuous. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


SCALDERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


WASHERS. 


Berlin Chapman Gompeny. Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., —y Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, Ill. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Baltimore, Md. 


JUICE EXTRACTORS. 


Berlin Chapman Company, Berlin, Wis. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 

Hamilton Copper & Brass Works, Hamilton, Ohio 
. H. Langsenkamp Co., — Ind. 

A. K. Robins & Co., Baltimore, Md. 


JUICE HEATERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Phillips » Pa. 

A. K. Robins & Co., Baltimore, Md. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopesten, 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., joctanapolis, Ind. 

Lee Metal Products Co., Phillipsburg, Pa. 

A. K. Robins & Co., Baltimore, Md. 


THE CANNING TRADE 


WHERE TO BUY — Continued 


PULPERS AND FINISHERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il). 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & .. Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


GENERAL SUPPLIES 


BASKETS. 
Jersey Package Co., Bridgeton, N. J. 
Planters Mfg. Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N. \, 


BOOKS, on Canning, Formula, Etc. 


A Complete Course in Cannin 
The Almanac of the Canning euey 


BOXES, Corrugated or Solid Fibre. 

Eastern Box Company, Baltimore, Md. 

Robert Gair Company, Inc., New York 17, N. Y 
David Weber Co., Philadelphia, Pa. 


CANS, Tin, All Kinds. 


American Can Co., New York or 
Continental Can Co., New York City 

Crown Can Co., Philadelphia, Pa. 

National Can 7? Baltimore - New York City. 
Phelps Can Co., Baltimore, Md. 


CLEANING MATERIALS, Methods, Service 
Oakite Products, Inc., New York, N. Y. 


INSECTICIDES. 
Pittsburgh Plate Glass Co., Milwaukee, Wis. 


INSURANCE, Canrers. 
Canners’ Exchange, Lansing B. Warner, Chicago 


LABELS. 
Gamse Litho. Co., Baltimore, Md. 
R. J. Kittredge & Co., Chicago, Ill. 
Lehmann Printing & Litho. Co., San Francisco 
Muirson Label Co., San Jose, Cal. - Brooklyn, N. Y. 
Piedmont Label Co., Bedford, Va. 
Rossotti Litho. Co., N. Bergen, N. J.—San Francisco 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. Rochester, N. Y. 
United States Printing & Litho. Co., Cincinnati, 0 


LABORATORIES, for Analysis of Goods, Etc. 
American Can Co., New York Sy. 
Continental Can Co., New York City 
National Can Corp., Baltimore, Md. 
National Canners Assn., Washington, D. C. 


MANUFACTURING CHEMISTS. 
Chas. Pitzer & Co., Inc., New York City. 


PASTE, CANNERS’. 
Clark Stek-o iy Rochester, N. Y. 
Dewey & Almy Chemical Co., Cambridge, Mass. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


SALT. 
Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New York City 


SEEDS, Canners’, All Varieties. 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Chas. C. Hart Seed Co., Wethersfield, Conn. 
D. Landreth Seed Co., Philadelphia, Pa. 
Michael-Leonard Co., Sioux City, Ia. 
& Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, IIl. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEEDS, PEA AND BEAN. 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Gallatin Valley Seed Co., Bozeman, Mont. 
Chas. C. Hart Seed Co., Wethersfield, Conn. 
D. Landreth Seed Co., Philadelphia, Pa. 
Michael-Leonard Co., Sioux City, Ia. 
& Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, IIl. 
Washburn-Wilson Seed Co., Moscow, Idaho 
F. H. Woodruff & Sons, Inc., Milford, Conn 


SEED, TOMATO. 

Associated Seed Growers, Inc., New Haven, Conn. 

Corneli Seed Co., St. Louis 2, Mo. 

Chas. C. Hart Seed Co., Wethersfield, Conn. 

D. Landreth Seed Co., Philadelphia, Pa. 

Michael-Leonard Co., Sioux City, Ia. 

Northrup, _ & Co., Minneapolis, Minn. 

F. H. Woodruff & Sons, Inc., Milford, Con { 


SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 


WAREHOUSING AND FINANCING. 
Terminal Warehouse Co., Baltimore, Md. 
Tidewater Field Warehouses, Inc., New York, N.Y. 


April 26, 1948 
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Chemists Fince 1849 


81 Maiden Lane, New York 7, N. Y. 
444 W. Grand Ave., Chicago 10, III. 
\ 605 Third St., San Francisco 7, Cal. 


!ING TRADE April 26, 1948 
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Pure Gold Wax Beans 
were developed by Rogers 


Bronze 
Medal Winner in the “West Which is Best” 


for growing seed beans, peas 

and corn... in a region of broad stretches of fertile, high altitude 

land where plant diseases are rare ... where the sun rarely fails to shine... 

where irrigation provides moisture control both in time and quantity. 
Puregold Wax (Rogers) 58 days 

Pods are 512-6 inches long, slim, round, golden yellow and stringless. 

Bush—dark green about 13 inches high. Seed white with light brown coloring 


around the eye. 


Resistant to common bean mosaic. 


ROGERS BROS. SEED COMPANY 
308 West Washington St., Chicago 6, Illinois 


Pease Geane Sweet Corn 


SEVENTEEN ROGERS PLANTS 


THE 


4 


4 i 4 ) 3 


